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WIDDIFIELD'S 

NEW COOK BOOK: 

PRACTICia lECEIPTS FQR THE HOUSEWIFL 

Hannah widdifhsj), 

CfMrstaS/M* aiofiir Ttaan for 1k$ mperiority if etoery artide tkt made, im 
SmUi, NvUh Street, above Bl^niet, PhUaddpfua, 

Oomplete in one large duodeeimo Toliuney'itronf ly bonxid. Prfoe 
One Dollar. 

There is not a lady Uvisgi bat should possess themselves of a 
oopy of this work at once. It wiU give yon all better meals and 
make your oost of living less, and keep your husbands, sons, and 
brothitra in an excellent hnmor. It is recommended by thousands, 
and ik the best and only complete Book on all kinds of Cookery ex- 
tant. It is written 80 tba£ all can understand iU It is taking the place 
of all other Cook Books, for a person possessin^^'' WIDDIFIELD'S 
KEW COOK BOOK" needs no other, as a copy of this is worth all 
the other books, called Cook Books, in the World. 

B«ad what Ae Editor of the Dollar Nototpapmr taifs about it, 

"The authoresa of thie work long enjoyed great celebrity with the 
best families in Philadelphia as the most thoroughly informed lady 
in her profession in this country. Her Bstablishment, on Ninth 
above Spruce street, has long enjoyed the patronage of the best 
livers in our city. The receipts cover almost every variety of cake 
or dish, and every species of cooking. One great advantage which 
this book enjoys over almost every other is the simplicity with which 
the ingredients are set forth, and the comparatively modoraJa cost 
at which particular receipts may be got up. In most cook books the 
directions cover so large a oodt, that to common livers the directions 
had almost as well not be given. This objection has been mcasura^ 
bly removed in this new volume. Another important matter is, no 
receipts are contained in it but those fully tested, not only by the 
author, but by cooks uid housekeepers most competent to Judge. 
The volume opens with directions for soup, for fish, oysters, meat,' 
ponltry, etc* In addition to all this, much attention has been given 
to diredlions for the preparation of dishes fur tbo sick and conva- 
lescent. Mr. Peterson has issued the volume in handson» style, 
wisely, as we think, using large type and ^ood paper. The book is 
Boid at, or will be sent to any part of the Union, free of postage^ on 
laoeipt of One Dollar." 
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18 widdifisld's niw cook book. 

Rwd uikai ikt Editor of fiU Saturday Evening Poet eajft of it 

"A number of good books on thii subject have been published 
lately, but this is unqnestionably the best that we have ever seen- 
Its superiority is in the deaniess, and brevity, and the praotioal 
directness of the receipts; they are easily understood and followed* 
The book looks like what it is, the ripe firuit of many years' suft- 
oeesftd practice. The establishment of Mrs. Widdiileld has for many 
years held the first rank in Philadelphia for thevnrarying excellence 
of every article there made ; and now she crowns her well ^served 
eelebrity by giring to the world the beet book that hoe bee^ tmUenon 
the eubjeet o/eookerv. The clear type in which the publisher presentt 
It is no slight addition to its value." 

Bead what the Editor of tke PuhUe Ledger toys of it, 

**A. Valitabije Work. — Next to havine something to eat. is 
having it cooked in a style fit to be eaten, livery housekeeper does 
not understand this art, and, probaUy, only for want of a little ele* 
mentary teaching. This want is eanly rtipplied, for T. B. Peterson hafl 
just published Mrs. Widdifield's New Cook Book, in which the ex- 
perience of that celebrated person in this line is given so clearly and 
with such precise details, that any housekeeper of suffleient capacity 
to undertake the management of household aifairs, can make herself 
an aocompl^hed caterer for the table without serving an apprentice- 
ship to the business. The book is published in one volume, the 
typography good, and paper excellent, with as much real useM in- 
formation in the volume as would be worth a dosen times its price. 
Get it at once. 

Bead what the Editon^ wivee think of it. 

"It is unquestionably the 6ei< Cook Book we have ever leen."'^ 
Saturday Evening Poet, 

"It is the beet of the many works on Cookery whieh have ap- 
peared. The receipts are all plain and practical, and h«ve never 
before appeared in print" — Germantown Telegraph, 

" It is the beet Cook Book out. Every housewife or lady should 
get a copy at once." — Berke Co. Preee, 

"We have no hesitation in pronouneing it the best work on tha 
subject of Cookery extant" — Ladiet^ National Magazine, 

"It is the very beet book on Cookery and Beoeipts published."^' 
Dollar Newepaper, 

" It iff the very beet family Cook Book in exieteneej and we eordiaUj 
recommend it as such to our readers." — Evening BuUetin, 

" It is the beet Cook Book we have ever seen."— Waehington Union. 

^^' Copies of the above celebrated Cook Book will be sent to 
any one to any plaee,yre« of poetage, on remitting One Dollar to the 
Publisher, in a letter. Published and for sale at the Cheap Book- 
felling and Publishing Ilouse of 

T. B. PETERSON, 

Ho. lOa Olfceatmut Streat, PlUladelplUa. 

To whom aU ordere muet eome addreteed. 
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•< Tt li the ImC Oook Book wa hare ever mcm."— iSxfiirday J^tiaii^ Poit 

** It Is tlw bMt Cook Book oat. Bvery lady dtoald get a oopv."— Arikt Cb.PrtBt. 

** We bftTe ao hesitation In ^nroDonneing it the beet work on the ratv^ct of 
Cookery extant"— Xodiea* Ifattonal Mapuzine, 

** It i« the Terj bent book on Cookery and AMc«*ipts published."— DoUar iVVtos. 

"■ It is the Tery brst family Cook Book in <ixi8t«nce, and we cordially recom- 
mend It as sacb to our readers."— i9nen<f?£r BuUeiin. 

** It is the most useftil work pabUsbed thtfl Beason.**—PenM3flvania Inquirer, 

<* It is the most Taluftble book on Cooking «Ter printed."— i^fuywrntani 

•* It is worth a down times lU prioe."— AiiNic Ledger. 

•* It Is a very Talaable hook.'*>-CAruttan Obtertfer. 

« It is the best Oook Book we have ever seen."— WoiMngten Oiiofi, i>. C. 
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PREFACE. 



The anthor, in preparing this work, has en- 
deavored to make the contents as plain and ex- 
plicit as possible, in order that thj)^ may be 
found practicable by the yonng, as well as the 
more experienced housewife. 

Much attention has been paid to that portion 
of the book which appertains particularly to the 
preparation of dishes for the sick, as also the 
oonvalescent. 

V "No receipts are contained in this volume but 
those fiiUy tested, not only by the author, but 
by the best judges in this, as well as other cities. 
Therefore, it is hoped this work will meet the 
approbation of the pablic, and be found by all 
house-keepers, an invaluable acquisition. 
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WIDDIFIELD'S 

RECEIPTS FOR COOKING. 



DIBECrnONS FOB SOUP. 

Meat for soup should be fresh, tender, and 
not too fat; and in order to extract all the 
juice, it requires long and slow boiling, 
and should not be removed from the kettle 
until perfectly tender. 

When about half done, salt may be added 
to taste, and every particle of scum, with 
a portion of the fat, removed as it rises. 
If the family is large, and more soup than 
ordinary required, and not sufficient time to 
> admit of boiling the meat as long and tender 
as requisite, it may be prepared the day pre- 
vious; ^d when thoroughly boiled, the 
meat removed from the kettle, the liquor 
2 (33) 
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poured into queensware vessels^ and set in a 
cool place until next morning. The fat may 
then be removed in a solid cake (retaining 
suflBcient to make the soup of proper rich- 
ness), the liquor returned to the kettle, the 
vegetables prepared, and the soup made as 
directed in article 1st. 

Soup-kettles should be well-tinned; and 
before, as after using, well washed and dried. 
If put away damp, and covered, they very 
soon become musty; and, although well 
washed, the odor is partially retained, by 
which the flavor of the soup is greatly 
sppiled. 

When the weather is cold, soup remaining 
from dinner, may be warmed over next day, 
and if rather thick, a little boiling water 
added, and more seasoning, if required. It is 
of equal savor, and considered by many 
superior to that fresh made. ^ 

During the summer months, soup should 
never be eaten the next day, or the liquor 
prepared until a few hours before wanted. 
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Sugar is an indispensable ingredient to 
all soups, and should be scorched until a 
very dark brown, and stirred in while boil- 
ing. 

One table-spoonful of sugar is sufficient for 
three quarts of soup. 



SHDT OF BEEF SOUP. 

1. Take a small shin of beef, crack the 
bone, take off all the tough outside skin, 
wash and put it on to boil in a kettle 
with six or eight quarts of water and two 
table-spoonsful of salt. After boiling per- 
fectly tender (which will take quite four 
hours), take it out of the liquid, to which 
add more salt, if necessary, two onions cut 
in small pieces, eight turnips cut in quar- 
ters, one carrot sliced small, one large table- 
spoonful of sugar, a little sweet marjoram 
and thyme rubbed fine,, and one red pepper 
cut in very small pieces. 

Thicken this moderately with flour and 
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water made into the consistenoy of thick 
cream, which stir in while boiling. Care 
must be taken not to have the soup made 
too thick with this mixture. About three 
quarters of an hour before the soup is served, 
put in eight potatoes cut into quarters. 
Then make some very small dumplings with 
a quarter of a pound of flour, two ounces of 
butter, a little salt, and sufficient water to 
make a dough. These dumplings require 
about ten minutes to boil. When put into 
the soup they must not be much larger than 
a nutmeg. When all are done, just before 
going to table, add some parsley chopped 
very fine. 

If noodles should be preferred to dump* 
lings, take a quarter of a pound of flour, a 
little salt, and as many yolks of eggs as will 
make it into a sti£f dough. Boll it out very 
thin, flour it well, and let it remain on the 
{>ie-board to dry; then roll it up as you 
would a sheet of paper, and cut with a sharp 
knife into slips as thin as straws; after all 
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are cut^ mix them lightly together, and to 
prevent them &om adhering, keep them well 
floured. 

A shin, or the tender part of a round of 
beef, will make soup sufGicient for two days. 

Meat (either beef or veal)^ removed from 
the kettle before adding the vegetables, 
minced tolerably fine, and put into a stew- 
pan with a piece of butter, seasoned with salt, 
black and cayenne pepper mixed with vine- 
gar to taste; set over a slow fire, stirred 
well together, and sent to table, hot^ makes 
a very nice relish for either breakfast or tea. 



CHICEEH SOUP. 

2. Clean and wash a large fat chicken, 
put it on to boil in about four (][uarts of 
water, to which add half a tea-cupful of rice, 
one onion cut fine, four or five turnips pared 
and cut into small pieces, one dessertrspoon- 
ful of white sugar, a little sweet marjoram, 
with salt and red pepper to taste, ^fter 
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boiling over a slow fire for rather more than 
an hour^ then put in six white potatoes, 
pared, washed, and cut in quarters, which 
as soon as done, add a little parsley minced 
fine. When done, if not sufficiently sea- 
soned, more may be added. Place the 
chicken on a dish, which garnish with sprigs 
of double parsley, the soup in a tureen, and 
send to table hot. 



CUIUUUi BBOTK 

3. Take a nice tender chicken, and after 
cleanihg it very nicely, cut it into quarters, 
and put it into a soup kettle with three quarts 
of water, two table-spoonsful of rice, or 
pearl barley, and salt to taste. Let it boil 
slowly, and as the scum rises, remove it. 
When thoroughly done, place the chicken 
on a dish, garnish with double parsley, and 
eat with drawn butter, and serve the broth 
in a deep<x>vered china bowl, or tureen, and 
sen^ to table hot. 
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TEAL SOUP. 

4. Take a knuckle of veal, crack the 
bone, wash and put it on to boil in more 
than sufficient water to cover it. After boil- 
ing some time, pare, cut, and wash two 
onions, five or six turnips, and put in with 
the meat. When this has boiled one hour, 
add some sweet marjoram rubbed fine with 
salt and cayenne pepper to taste. Then take 
flour, which mix with cold water to the con- 
sistency of cream, and add to the soup while 
boiling. Care must be taken not to make it 
too thick. Then pare, and cut into small 
pieces six or eight potatoes, which wash and 
add about half an hour before being served ; 
and about ten minutes before sending to tar 
ble, put in a few dumplings, made as in ar- 
ticle No. 1. 

As veal makes a white soup, the color is 
much improved by adding a table-spoonful 
of scorched sugar. This soup may be 
thickened with rice, if preferred. 
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COILS SOUP. 

5. To each qaart of young com cut from 
the cob, allow three pints of water. Put the 
com and water on to boil, and as soon as the 
grains are tender, have ready two ounces of 
sweet butter mixed with one table-spoonful 
of flour. Stir the flour and butter into the 
com and water, and let it boil ten or fifteen 
minutes longer. Just before the soup is 
taken out of the pot, beat up an egg and stir 
into it^ with salt and pepper to your taste. 



< < • » > 



BEAS SOUP. 

6. Take three pints of dried white beans, 
pick, wash, and put them in a kettle with 
three quarts of water. Let them simmer, 
and when they commence to shrink, drain 
them in a colander ; return them to the ket- 
tle, and. pour over three quarts of boiling 
water. Then wash and put in two pounds 
of pickled pori^. Let them cook slowly. 
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Should the pork not make it 8u£5ciently salt, 
season to taste. When done, a little black 
pepper may be added. 



< • • • > 



IAMB SOUP. 

7. Take the leg or neck and breast of 
lamb, which wash and put into a soup kettle 
with four or five quarts of water (according 
to the size of the family), one large teaK^up* 
ful of rice, six or eight turnips, pared, washed 
and cut into small pieces, two onions cut finb, 
a little sweet marjoram with salt, black and 
red pepper to taste. After boiKng over a slow 
fire about one hour, then pare and cut into 
quarters six or eight white potatoes, which 
wash, and ad^ with one table-spoonful of 
white sugar. When nearly done, add a lit- 
tle parsley minced fine. Then place the meat 
on a dish, which garnish with parsley, the 
soup in a tureen, and send to table hot. 

This is equally nice, made precisely in the 
Bame manner as veal soup. 
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TEGETABLE SOVP. 

8. (See article 392.) 



OBSERVATIONS ON FISH. 

Stale fish are most unwholesome articles 
of foody and never cook as nicely as those 
fresh caught ; the flesh being soft and flabby, 
they almost invariably break before half 
cooked. 

To have them well prepared, and of good 
flavor, depends much upon the selection. 

If the eyes are bright, the gills red, and 
the whole fish firm, they are fresh; i^ on 
the contrary, the eyes are sunk, the gills 
pale, and the fish soft, they are stale, and 
unfit to eat. 

Pish for frying should be scaled, cleaned, 
scored, washed in cold water, and dried 
(each one separately) on a clean fish towel ; 
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well seasoned with salt and cayenne pepper, 
and dredged with flour. Then frierf in fresh 
lard (slowly) over a clear fire, until well 
done and of a fine brown on both sides. 

Those intended for boiling require equal 
care in cleaqing. Eemove the scales, eyes 
and gills, empty the insides and scrape the 
back bone. Then wash them in cold water, 
and boil in a fish kettle with a strainer 
affixed ; if without the strainer, the fish must 
then be dredged with flour, wrapped in a 
towel, and put into sufficient hot salted 
water to cover them. 

Fish of medium size will boil in half an 
hour. 



BBOILEB SEAS. 



9. Scale, wash and score the shad, thep 
mix together one tablctepoonful of salt, and 
one of sugar ; rub this over the fish, and let 
it remain for two hours; then wash it again, 
dry it on a towel, and season with cayenne 
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pepper and salt. Heat the gridiron and 
butter the bars; broil it gradually; when 
one side is well browned, turn it. When 
done, place it on a dish ; baste with butter 
and send to table hot. 

Many persons are^ very fond of the roe of 
shad ; wash them carefully, then parboil in 
salted water. When done, season with salt 
and cayenne pepper, dredge with i^ur, and 
fry in fresh lard — ^a fine brown on both 
sides — send to table hot. 



BAKED SHAB. 



10. Clean, score and wash the shad, 
then season well with salt and cayenne pep- 
per. Put it in a pan, cut a quarter of a 
pound of butter into small pieces and place 
over the out and inside of the fish. Bake 
in a quick oven ; when well done and hand- 
somely browned, put it on a dish and send 
to table hot. • 
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SOirSED SHAD. 

11. Take a fine large shad, clean and 
cut it into quarters, put it into a fish kettle 
and let it hoil about twenty minutes in 
salted water; when done put it on a dish to 
drain ; and when perfectly cold, place it in 
a deep bowl, seasoning each piece with a 
little more salt (if necessary), cayenne and 
a few grains of allspice ; then add sufficient 
cider vinegar to cover it. In a few days 
this will be fit to eat; and found a very 
nice relish for tea. 



TO POT SHId. 

12. Clean the shad, take off the tail, 
head, and all the fins, then cut it in pieces, 
wash and wipe it dry. Season each piece 
well with salt and cayenne pepper. Lay 
them in layers in a stone jar; place between 
each, layer some allspice, cloves and stick 
cinnamon. Cover them with good cider vine- 
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gar^ tie thick paper over the jar^ place them 
in a moderate oven and let them remain 
three or four hours. 



TO CUBE SHAD. 



13. Clean and wash fifty large shad^ 
put a layer of salt on the bottom of the ves- 
sel in which you wish to cure them, then a 
layer of shad, and so continue until all are 
in, then cover the top with salt. Let them 
remain in this twenty-four hours, after which 
take them out, and wipe them dry. Mix 
one pound of brown sugar with a <]Luarter of 
a pound of pulverized saltpetre, which stir 
together with equal proportions of rock and 
fine salt, in quantity sufficient to cure the 
number of shad ; put a layer of this mixture 
on the bottom of the vessel, then a layer of 
shad, and so on, until all are under cover, 
putting a thick layer on the top. Shad 
cured in this way may be taken out of the 
brine, washed and boiled, or soaked for a 
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few hours, wiped dry, and broile'd over a 
clear fire, a light brown on both sides, basted 
with butter, and sent to table hot. 



POTXED HEBBIHO. 



14. Herrings are potted in the same way 
as shad. (See article 12.) 



BOILED BOCK USE. 



15. Scale, empty, and clean the inside 
perfectly. Take out the eyes and gills ; and 
after washing it in cold water, dredge over 
a little flour. !E^ut it into a fish kettle of 
hot salted water, and, if of medium size, half 
an hour will boil it. When done and well 
drained, place it carefully on a dish, which 
garnish with sprigs of double parsley. Eat 
with drawn butter, fish sauce, catsup, or any 
other preferred. Sheep's head, shad, and all 
other fish to be boiled, are prepared and 
aerved in the like manner. 
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TO SOVSE SALT 8ALM0V. 

16. Take a salt salmon, wash and cover 
it with plenty of clear water. Let it soak 
twenty-four hours, but be careful to change 
the water several times. Then scale it, cut 
it into four parts, wash it clean, and put it 
oa to boil. When half done, change the 
water, and as soon as it is tender, drain it, 
put it in a stone pan, sprinkle some cayenne 
pepper, whole allspice, a few cloves, and a 
little mace, over each piece. Cover it with 
cold vinegar. 

This is a very nice relish for tea. 



SALTED COD USE. 



17. Wash and soak it all night. Boil 
it in fresh* water till sufficiently done, but do 
not let it break. Take it out and remove 
all the bones, then have ready some boiled 
potatoes, mash them fine with a little cream, 
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mince the fish^ put it in with the potatoes 
and a piece of butter, season* with cayenne^ 
and add a little salt, if required. Chop some 
bard boiled eggs and add to it Put the 
whole in a sauce-pan, and heat it well before 
it is sent to table. 

The most common way of eating salt cod^ 
is for every one to dress it to suit themselves, 
by mincing it on their plates with mashed 
potatoes, boiled onions, egg sauce, cayenne 
and mustard. 



ODD ZISH CAKB& 



18. Wash the fish, and after remaining 

in water all night, boil it. Take out all the 

bones, and mash it fine with some potatoes, 

a piece of butter, cayenne, and a little more 

salt, if necessary. Then make it out into 

small round cakes, and fry in lard, a light 

brown on both sides. * 
8 
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to boil i0b8xeb8. 

19. The heaviest are hest; put them 
alive into a kettle of boiling water^ which 
has been salted^ and let them boil from half 
an hour to three-quarters, according to their 
size. When done, take them out of the ket- 
tle, wipe them clean, and rub the shell with 
a little salad oil, which will give a clear red 
appearance. Crack the large claws without 
mashing them, and with a sharp knife split 
the body and tail from end to end. Send to 
table, and dress in any way preferred. 

To dress lobster. After mincing it very 
fin^ add salt, cayenne pepper, mustard, 
salad oil, and vinegar to taste, observing to 
mix all well together. 



LOBBTEB SALASi 



20. Take the inside of a (medium sized) 
lobster, and after mincing it very fine, take the 
yolks of two eggs boiled hard, and mash them 
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to a paste with three table-spoonsful of salad 
oily to which add one tea-spoonful of pulveiv 
ized white sugar, cayenne pepper, salt^ muB* 
tard and vinegar to taste. Stir all well to- 
gether, and just before sending to table, add 
one root of celery, or the (white inside) 
leaves of one or two heads of lettuce; if tol^ 
erably large, one will be sufficient. After 
mixing all well together, if not sufficiently 
seasoned, more may be added. Garnish with 
two eggs, boiled hard and cut into slices, or 
the tender leaves of celery. 



BOILED CAASS, 



21. Boil them in salt and water twenty 
minutes, take them out, break off the claws, 
wipe the crabs very clean, throw away the 
small claws, but the large ones may be 
cracked and sent to table. Rub a little 
sweet oil on the shells, to make them a fine 
color. 
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SOFT CSABtL 

22. Take off the claws^ wash, wipe, and 
open them, and after removing the spongy 
part and sand hag, season in and outside 
with salt and cayenne pepper; then close 
them, and fry in fresh butter, a light brown 
on both sides. Send to table hot. 



FBOQ) PAV FIBH. 



23. Scale, clean, score, and wash the fish 
through several waters. After wiping them 
with a clean fish towel until quite dry, sea- 
son with salt and cayenne. -Have ready 
some boiling hot lard in a pan, and after 
dredging a little flour over each fish, put 
them into the pan, and fry a fine brown on 
both sides, taking care not to break them in 
turning. 

All pan fish are prepared and fried in the 
same manner. 



Digitized by LjOOQiC 



WIDDIFIELD'S BEGEIFTS fob 000KIN6. 58 
SPICED 0TSTEB8. 

24. Two hundred oysters ; 

Two dozen cloves ; 

Five dozen allspice; 

Mace, cayenne pepper and salt to taste. 

Strain the liquor through a sieve, put it in 
a sauce-pan, and add the oysters, spice, pep- 
per, salt and half a pint of cider vinegar. 
Place them over a slow fire, and as soon as 
they boil, take them off. Pour them into a 
large bowl, and set them away to cool. When 
cold, cover them close. 



OTSTEB PATTIES. 



25. Make a rich paste, roll it out half an 
inch thick, then turn a tea-cup down on the 
paste, and with the point of a sharp pen- 
knife, mark the paste lightly round the edge 
of the cup. Then remove the cup, and cut 
entirely through. Then with the point of 
the knife, make a circle about half an inch 
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from the edge. Cut this circle half way 
through ; place them on tins, and bake in a 
quick oven. When done, remove the centre, 
and fill with oysters prepared as in article 31. 



CLAH SOUP. 



26. Wash the shells, put them in a ket- 
tle with the water which adheres to them. 
Put the kettle where it will be hot enough 
to cause a steam from the clams, which will 
open them. To one quart of clams, put two 
quarts of water, and then proceed as for oys- 
ter soup. (See article 27.) 



OTSTEB 80TJP. 



27. To one quart of oysters, add one 
quart of water. Pour the water on the oys- 
ters, and stir them. Then with a fork, take 
them out one at a time, so that no small par- 
ticles of shell may adhere to them. Strain 
the liquor through a sieve, put it in a stew 
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pan over the fire^ with two or three blades 
of mace, and season with red pepper atid salt 
to your taste. When this boils, put in your 
oysters. Add one tea-spoonfiil of fioor^ 
rubbed to a paste with one ounoe of butter. 
Let them boil again ; then add one half pint 
of cream, and serve hot. 



OTSIBB FIK 



28. One hundred large oysters ; 

The yolks of three eggs (boiled hard) ; 

Two ounces of stale bread (crumbed or 
grated); . 

Two ounces of butter; 

Two tea-spoonsful of flour. 

Chop the eggs very fine, and mix with the 
bread crumbs, which season with salt, black 
pepper, and a little cayenne. Bemove every 
particle of shell fix)m the oysters ; put them 
into a colander, and pour over water suffi- 
cient to rinse them. Then put them into 
a stow kettle with their liquor, which strain 
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through a fine sieve. Then season ^itU.salt^ 
black pepper, and a little cayenne. Mix the 
butter and flour together until smooth, and 
put in-with the oysters. Place thetn over 
a slow fire, and as soon as the butter melts, 
an^ they come to a slight boil, remove them; 
then, if not sufficiently seasoned, more may 
be added. Make a rich paste, as directed in 
article 155. Butter the sides of your pie- 
dish (one with a wide edge preferred), roll 
out the paste moderately thin, and line the 
sides, observing to press the paste close. 
Handle the edge as little and lightly as pos- 
sible. With a sharp knife, cut it round the 
edge ; put in the oysters, and strew the bread 
and egg over the top. Then roll out paste 
of moderate thickness for the lid, and trim 
round as before. 

Gut smaU points out of the edge of the 
pie about an inch and a half apart, or let 
them remain plain, if preferred. Make a 
small opening in the centre, lay thin slips 
of paste across, and bake in a quick oven. 
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Turn the dish round very frequently, that 
the pie may be handsomely baked, and of 
equal color all over. Boll out a piece of the 
paste about a quarter of an inch thick, then 
with a sharp penknife cut out four or six 
leaves, and bake in a tin plate. When 
the pie is done, place them tastefully on the 
top, and send to table hot. 



OTSTEE OMELET. 



29. Whisk six eggs to a thick froth, 
then add, by degrees, one gill of cream; 
beat them well together. Season the egg 
with pepper and salt to taste. Have ready 
one dozen fine oysters; cut them in half; 
pour the egg in a pan of hot butter, and drop 
the oysters over it, a^ equally as possible. 
Fry it a light brown and serve hot. An 
omelet should never be turned. 



Digitized by LjOOQIC 



58 widdifield's receifts fob cooKma. 

FBIED OTSTEES. 

30. Take fine large oysters, free them 
from all the small particles of shell, put 
them into a colander and pour over a little 
water to rinse them, then place them on a 
clean towel, and dry them. Have ready 
some cracker made very fine, which season 
with a little salt, black and cayenne pepper 
of equal proportions. 

Beat as many eggs and cream, mixed, as 
will moisten all the oysters required ; then^ 
with a fork, dip each one in the egg, and 
lay them on the cracker, and with the back 
of a spoon pat the cracker close to the oys- 
ter, lay them on a dish, and so continue 
until all are done. Put in a frying pan an 
equal portion of butter and lard, boiling hot, 
then put in as many oysters as the pan will 
hold, without allowing them to touch, and 
fry quickly a light brown on both sides. A 
few minutes will cook them. Send to table 
hot. 
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SIEWBD 0TSTEE8. 

31. One hundred oysters j 

One gill of cream ; 

Two ounces of butter ; 

Two grated crackers. 

Binse the oysters, put them in a pan over 
the fire ; when they become hot, stir in the 
cream, butter, and cracker. Season to your 
taste with salt and pepper. When they are 
scalding hot, they are sufficiently cooked. 
If preferred, in place of the cream and 
crackers, mix a spoonful of flour with the 
butter, and stir it in whilst they are hot. 

They should be served as soon as they are 
taken off the fire. 



SCALLOPED OTSTEBS. 



32. One hundred oysters; 
A baker's loaf, crumbed ; 
Four eggs, boiled hard; 
Salt and cayenne pepper to taste. 
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Chop the eggs very fine^ and mix with 
the crumbs^ which season highly with cay- 
enne and salt. Rinse the oysters in cold 
water. Cover the bottom of a deep pie dbh 
with the egg and crumbs; then, with a fork^ 
place a layer of oysters with two or three 
small pieces of butter; and so continue until 
all are in, reserving sufficient crumbs for the 
cover. For those who like it, a little nut- 
meg or mace may be added. Bake in a 
quick oven, three quarters of an hour. Serve 
hot. 



otmasBL SAircE. 



33. Take fifty oyters, rinse, and put 
them into a saucepan with one gill of cream. 
As soon as they become hot, stir in one 
ounce of butter, mixed to a paste with a 
' tea-spoonful of flour. Season with salt and 
pepper. A few minutes will cook them. 
Serve hot 
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CGLAH FSITIEB8« 

34. These are made in the eame man- 
ner as ojster firitters, only the clams must 
be cut in pieces. (See article 85.) 



OTSTEB PBTTTEBS. 



35. A pint and a half of milk ; 

A pound and a quarter of flour ; 

Four eggs. 

The yolks of the eggs must be beaten very 
thick ; to which add the milk and flour; stir 
the whole well together; then whisk the 
whites to a stiff froth, and stir them gradu- 
ally into the batter. Take a spoonful of the 
mixture, drop an oyster into it, and fry it in 
hot lard. Let them be a light brown on 
both sides. 

The oysters should not be put into the 
batter all at once, as they would thin it. 



H* 
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HEATS, FOULTBTt &C. 

Beef. — The middle ribs and sirloin are 
considered the best pieces for roasting, and 
require to be well cooked, and handsomely 
browned, without being burnt, or over-done. 

Pieces weighing from ten to twelve pounds, 
will take quite three hours and a half to cook, 
either before a clear fire, or in a moderately 
hot oven. 

The chuck rib, brisket, and round, are 
thought (by epicures) to be the more infe- 
rior parts ; nevertheless, they may be made, 
by proper cooking, of equal, if not superior 
flavor. 

Steaks cut from the sirloin, or tender 
part of the round, are best, and require to 
be quickly broiled over clear bright coals. 
These, as other meats cooked on the gridiron, 
should be kept closely covered while broil- 
ing, with either a plate, small dish, or sheet 
of tin, as most convenient. By so doing, 
the heat penetrates more quickly, the meat 
less dry, and the flavor much improved. 
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Veal, mutton. Iamb, and pork (when 
roasted), require to be well cooked, and are 
much more palatable over, rather than 
under-done. 

Poultry, when old and tough, is Hcver as 
savory when cooked, as those which are 
young and tender. One of the best rules to 
judge of this, is by the finely-grained skin, 
pUableness of the feet, and ease with which 
the wing joints are broken. 

Poultry of all kinds require very careful 
cleaning, and when . roasted, should be filled 
with well-seasoned dressing, thoroughly done, 
and handsomely browned. Nothing is much 
more insipid than the taste of their flesh, 
when 'badly seasoned, and half cooked. 

A large turkey will take firom three to 
three and a half hours to roast; fowls of 
medium size, firom one and a half to two 
hours. 

There being no general rules for roasting, 
the time required for geese, *ducks, and game 
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of different kinds, must depend upon their 
size, and the heat by which they are cooked. 

To boil meats or poultry, always put them 
into hot water, moderately salted. Remove 
every particle of scum, as it rises, and let 
them boil slowly, until perfectly tender, with- 
out being disjointed. 

For frying, butter should be seldom used. 
It scorches very soon ; for that reason, it is 
not so well adapted for the purpose as fresh 
lard. There are some few dishes, requiring 
an equal portion of each, aa seen in the fol- 
lowing receipts. 



BOAST BEEF. 



36. Take two or more ribs, wash and 
season with salt and pepper, dredge over a 
little flour, and roast it on a spit (gradually) 
before a clear fire. Baste firequently. When 
done, and handsomely browned, place it on 
a dish, and make gravy, as directed in arti- 
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cle 46. Or^ place it in a roasting pan, sea- 
son with pepper and salt, dredge over a lit- 
tle flour, and one heaping table-spoonful in 
the pan, with three half pints of wate j. Stir 
it well together, and place it in a mod&ately 
hot oven. Baste frequently. When done 
and nicely browned, put it on a heated dish, 
remove a part of the fat from the gravy, and if 
not sufficiently seasoned, more may be added. 
Baste the meat with a few spoonsful, then 
pour it into a sauce-tureen, and send to 
table hot. 



SOmn) OP BEEF. 



87. Choose a tender round, and with a 
knife, make many deep incisions in it. 
Wash it nicely, and season well with pepper 
and salt. Then make a dressing as for roast 
ducks (see article 77), and with it, fill the 
mcisions. Skewer it up tight, and set it in 
a roasting pan with three half pints of water, 
into which dredge one table-spoonful of flour. 
4 
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Place six or eight small pieces of batter 
on the top, dredge over a little flour^ and 
bake in an oven sufficiently hot to cook and 
brown it handsomely, without burning. 
Baste frequently. When done, place it on a 
dish, and baste welL 

Should there not be sufficient gravy, add 
a little boiling water, dredge in a little more 
flour, and season to taste. Set it in the oven, 
or on the range, let it come to a boil ; then 
place it in a sauce>tureen, and send all to 
table hot. 



BEEF A LA XODB. 



88. Select a tender, fresh round, take 
out the bone, and with a sharp knife, cut 
many deep incisions in the meat. Then 
wash and season well with salt and pepper. 

For the dressing, crumb the soft part of 
a baker^s loaf, to which add one tea-spoon- 
ful of sweet marjoram, the same of sweet 
basil, two small onions minced fine, two oi 
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three small blades of mace finely powdered, 
with sufficient salt and pepper to season it 
highly. Rub all well together with six 
ounces of fresh butter. Mix all these ingre- 
dients well together. With this dressing, fill 
all the incisions, and fasten well with 
skewers. Rinse a piece of wide tape in 
clean water, and tie round the meat to keep 
it firm and in shape. 

Cut three or four thin slices of pickled 
pork, which place in a large stew kettle with 
three half pints of water. Put in the meat, 
stick six or eight cloves over the top ; cover 
the kettle very close, and set it in a quick 
oven. It will take several hours to cook, 
as it requires to be well done. 

When sufficiently cooked, place it on a 
heated dish, remove the pork from the ket- 
tle ; and if not sufficient gravy, add a little 
boiling water, and dredge in sufficient flour to 
make the gravy of a proper thickness. Then 
stir in one dessert-spoonful of sugar, browned 
a very dark color, and season to taste. As 
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fioon as it comes to a boil, add one gill or 
more (according to the quantity of gravy) 
of port or madeira wine. After letting it 
9immer a very short time, put it in a sauce- 
tureen, remove the skewers and tape from 
the meat, pour over the tcfp two or three 
spoonsful of gravy, and send all to table hot. 
The dish may be garnished with beets or 
carrots (boiled), cut into thin slices^ and taste- 
fully intermixed with double parsley, or 
small tender sprigs of celery. 



BEEF STEAKS. 



39. Take two or more sirloin steaks; 
pound and wash them. Place the gridiron 
over the fire, and when hot, put on the 
steaks and cover them close. They require 
to be done quickly. In turning, do not stick 
a fork in them, as that will cause the juice 
to escape. When done, place them on a 
heated dish — season with salt and pepper, 
and baste well with fresh butter ; then send 
to table hot. 
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beef steak with ohioes. 

40. Prepare a ramp steak by pounding 
it till quite tender, then wash and season it 
with pepper and salt. Have ready some 
hot lard in a frying pan, put in the steak 
and fry it. WHen it is brown on one side, 
turn it. Do not let it scorch. As soon as 
it is done, take it up, and dredge in a little 
flour, then add, gradually, a cup of hot water; 
season with more pepper and salt, if neces- 
sary ; put it over the fire to boil again, then 
pour it Over the steak. 

Peel two dozen onions, put them on to 
boil about half an hour before the steak is 
put on to fry. When the steak is done, 
drain the onions in a colander, cut them up, 
put them in the frying pafl ; season them 
with pepper and salt, dredge in a little flour, 
and add a small lump of butter; stir all 
well together, place the pan over the fire, 
stir the onions frequently to prevent their 
scorching; when they are soft, and a little 
brown, return the steak to the pan, and 
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heat all together. Put the meat on a dish^ 
pour the onioiis and gravy over^ and serve 
hot. 



BOILED TRIPE. 



41. Take three or more pounds of tripe^ 
and after scraping it well on both sides^ cut 
it into pieces, about the size of your hand^ 
then washy and boil it in salt and water 
until very tender. 

This may be eaten with drawn butter^ 
onions, or oyster sauce. 



FSIED TBIFE. 



42. Boil tie tripe, as directed above, 
the day before. Cut it in pieces, season it 
with pepper and salt, dredge some flour over 
and put it in a pan of hot lard. Fry it 
brown on both sides ; when done, make a 
gravy, by putting in a little flour and a 
small portion of hot water. Add a little 
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vinegar, and season to your taste ; pour this 
over the tripe and serve hot. This is a very 
nice relish for breakfast. 



BEEP'S ifTP piyY FBIED. 

43« Cut them in half, remove all the 
hard parts, wash, and parboil them in a little 
salted water; then drain, and season wifli 
pepper and salt; dredge over a very little 
flour, and fry in butter, or butter and lard 
mixed. 

When nealrly done, cut them up in small 
pieces; stir them well through the gravy, 
and if not sufficiently seasoned, more may 
be added ; put all into a covered dish, and 
send to tAble hot. 



BOILED TOSOUB. 



44. Soak the tongue over night, scrape, 
wash, and put it over the fire in cold 
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water. Let it sinmier for about four hours; 
but it must not be permitted to boil. 

When done^ set it away to cool; then 
skin it. 

If for dinner, garnish the dish with mashed 
potatoes^ and skin the tongue while hot. 



BAKED FILLET OF VEAL. 

.45. Wash very nicely, and cut deep 
incisions all over it, and season well with 
pepper and salt; then make a dressing as 
for roast chickens, and with it fill the in- 
cisions; skewer it very tight, and in good 
shape ; then place four or six small pieces of 
butter over the top, and dredge over a little 
flour. Put Ji igi a roasting pan, with three 
half pints of water, into which dredge one 
heaping table-spoonful of flour ; stir well, and 
set it in a moderately hot oven. 

This will take from two and a half to 
three hours to cook. Baste frequently; when 
done and handsomely browned, place it on a 
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heated dish; stir the gravy well^ and if not 
sufficiently seasoned, more may be added. Or 
if not sufficient gravy in the pan, add a 
tea-cupful of boiling water, dredge in a little 
flour; season, and let it simmer. Bemove 
the skewers carefully from the meat; put 
the gravy in a sauce-tureen ; baste the meat 
with a few spoonsful, and send to table hot. 



ID BOAST A miiEr OP VEAL. 

46. This is prepared in the same man- 
ner as baked fillet of veal. (See article 45.) 
Place it on a spit in a tin kitchen before 
a clear fire ; when it is done, take the gravy 
from the tin kitchen, put it into a saucepan, 
add a little flour and water. Season to 
your taste with pepper and salt, and let it 
boil for a few minutes; then put it into a 
sauce-tureen. Baste the meat with a few 
spoonsful, and send tc^ table hot. 
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BOAST LOnr OF TBAL. 

47. Wash it through two or thnpe wa- 
ters^ place it in the pan and season well with 
salt and pepper, dredge flour over, and two 
tablenspoonsful in the pan, with water suffi- 
cient for gravy. Let it roast gradually,. as 
it will take quite three hours to cook. 
Baste it frequently with the gravy, and as 
it stews away, add a little more water* 
Have it handsomely browned, and send to 
table hot. Should the gravy not be suffi- 
ciently salt, season to taste. 



TO BOAST A BBEAST OF TBAL. 

48« Wash the meat through several war 
ters, place it in the pan in which it is to be 
cooked, and season with pepper and salt; 
dredge a little flour over, and two table- 
spoonsful in the pan, with water sufficient to 
make gravy, which stir well with a spoon 
before setting in the oven. 



Digitized by LjOOQIC 



widdiweld's receipts for OOOKINa. 76 

Baste frequently while it is cooking, and 
send to table handsomely browned. 
This meat requires to be well cooked. 



OALFS HEAD. 



49. Take out the brains and tongue, 
clean and wash the head, dredge some flour 
over, wrap it in a towel and put it in boil- 
ing water that has been salted. Scrape and 
wash the tongue, and boil it with the head. 
Clean the brains and soak them a few 
minutes in salt and water; then season with 
pepper and salt, and dip them in egg and 
cracker, and fry them, as oysters, in equal 
portions of lard and butter. 

Serve the head with drawn butter and 
some parsley minced fine; or, one half of it 
may be rubbed with egg and cracker, and 
browned. 

The tongue, when done, must be skinned 
and sent to table garnished with mash&d 
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potatoes, and the dish garnished with sprigs 
of double parsley. 



BOILED OALFS FEET. 

60. Those dressed with the skin on are 
best. They should be carefully cleaned and 
boiled in water that has been salted. 

To be served with drawn butter, prepared 
as for calf's head. (See article 137.) 



EBIED 0ALF*S UVEB. 

61. Cut the liver in thin slices, wash it, 
put it in salt and water, and let it stand for 
half an hour, to draw out all the blood. 
Then wash it, and season with pepper and 
a little more salt. Fry it in lard; serve hot 
and nicely browned. 
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CALF'S JJYER BSOIUa). 

52. Prepare it as for frying; broil it 
nicely ; season it with pepper and salt^ and 
baste it with butter. To be sent to table 
hot. 

To cut in thin slices and parboil in salted 
water before broiling, makes the liver more 
delicate in flavor, and is a decided improve- 
ment. 



TO F£T SWEET-BBEASS. 

53. Wash three or four nice sweet- 
breads ; boil them in salt and water about a 
quarter of an hour, then take them out and 
let them cool. Skin and cut them in half, sea- 
son with pepper and salt, and dust a little 
flour over, and fry them slowly, in equal por- 
tions of butter and lard. 

When of a fine brown, place them on a 
dish, then dust a little flour into the pan 
with the fat they were fried in ; stir it well, 
and pour in about a gill of hot water; sea- 
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son the gravy to your taste with salt and 
pepper, and as soon as it boils, pour it over 
the sweet-breads and serve them hot. 



veal; cutlets. 



54. Take two or more cutlets, pound 
them with a rolling pin, or potatoe masher; 
then wash, and dry them on a clean towel, 
and season with pepper and salt. Have 
ready half a pint of bread crumbs, or fine 
cracker, which season with salt and pepper. 
Whisk two eggs with one gill of milk, and 
pour over the cutlets ; then take one at a 
time and place in the crumbs, pat well with 
the back of a spoon, in order to make the 
crumbs or cracker adhere close to the meat. 
Put them into hot lard, and fry slowly, 
until well done and handsomely browned 
on both sides ; then serve hot. 
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SWEBI-SBXAD FIE. 
66. (See article 179.) 



PSIED VEAL. 



56. Take one or more cutlets, pound, 
wash ana dry them on a clean towel, then 
season with pepper and salt, and fry in fresh 
lard (until well done), a fine brown on both 
sides. Bemove the pan from the fire, place 
the veal on a heated dish, and pour in the 
pan, with the fat, half a pint of water; then 
dredge in one dessert-spoonful of flour, stir- 
ring it well, place it over a slow fire, and let 
it come to a boil ; then season to taste, and 
pour while boiling over the meat. Send to 
table hot. 



YEAL CUTLETS WITH OTSTEBS. 

67. Take two nice cutlets, each weigh- 
ing about a pound. Wash them, season 
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with pepper and salt, and fry them in equal 
portions of lard and butter; let them be of 
a fine brown on both sides. When done, lay 
them on a dish and pour over them fifty 
large oysters, which have been nicely paneid 
and seasoned with salt and cayenne pepper. 
Send them to the table hot, in a covered dish. 



TEAL CnriiETS WITH TOHATOES. 

68. Wash two cutlets, and season them 
with pepper and salt. Have ready some 
hot lard and butter in a pan ; put the meat 
into it, and firy it on both sides of a nice 
brown ; when done, take it up on a dish. 

Stew about a quarter of a peck of tomar 
toes, drain, mash, and season them with 
red pepper and salt. Pour the tomatoes 
into the pan with the gravy, after the cutlets 
have been dished, and stir them well together. 
Pour them over the cutlets and send to table 
.hot. This dish is very much admired by 
many. 
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£Ba OF MUTTOV. 

69. Take off very carefully (so as not 
to spoil the appearance of the meat) all the 
outside skin ; then wash and season it well 
with salt and pepper, place it in a roasting 
pan, dredge over a little flour, and one table^ 
spoonful and a half in the pan, with three 
half pints of water, which stir well together 
before setting in the oven. This will take 
from two and a half to three hours to cook 
in a quick oven. Baste fi^equently, and send 
to table, handsomely browned, on a well-heat- 
ed dish, or it may be cooked as article 61. 



bohed ieo op kuttoe. 

60. Cut off the shank bone, trim it 
round, and after washing it nicely, put it 
mto hot salted water, and if it should 
weigh six or eight pounds, let it boil slowly 
three hours. Beihove the scum as it rises, 
and when done, place it on a dish, and gar- 
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nish with sprigs of double parsley. Send to 
table with drawn butter^ egg or caper sauce. 



TO BOAST A LEG OP LAXB. 

61. Insert a knife and loosen all the 
flesh round the bone, at the upper part of 
the leg. Wash and season it with pepper 
and salt. Make a dressing as for roast duck 
(see article 77), fill the incisions, and skewer 
tight, dredge over a little flour, place it in a 
pan, with three half pints of water, into 
which dredge a heaping table-spoonful of 
flour. Stir well, and cook in a quick oven. 
Baste frequently, and send to table on a 
heated dish, and handsomely browned. 

If preferred, this may be roasted on a 
spit before a clear fire, and the gravy made 
as in article 46. 
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MUTTON STEAKS. 

62. Hang a leg of mutton where it will 
freeze. Then cut sliceB out of the thick 
part, pound and put them on the gridiron 
over a clear fire, and broil them quickly. 
When done, season with pepper and salt, 
baste well with butter and serve while hot. 

This is a very nice dish for breakfast. 



HUTTON CHOPS. 

63. Those are best which are cut from 
the lower part of the neck or loin. Trim 
them round, wash, and dry them. Heat the 
gridiron, lay the chops on, and put it over 
a clear fire. They will cook much faster if 
covered with a sheet of tin. When brown 
on one side, turn them. When sufficiently 
done, take them up on a dish, season them 
with pepper and salt, and baste, with butter. 

Some prefer cayenne to black pepper, or 
an equal portion of each. 

Digitized by LjOOQiC 



84 widdifeeld's begeifts fob cooking. 

LAKB CHOPS. 

64. Cut off the end of the bones and 
trim off a part of the fat, then pound, wash 
and dry them on a clean towel, and season 
with pepper and salt. 

Prepare bread crumbs or cracker, aa for 
oysters, whisk two eggs with one gill of milk, 
then dip the chops, one at a time, first in 
the egg, then in the cracker, pat the crumbs 
close to the meat and fry them slowly in hot 
lard, a fine brown on both sides. Send to 
table hot. 



POBK STEAKS. 

65. Cut some slices off the leg, trim 
them neatly, and season with salt, cayenne 
pepper, and a little pulverized sage. Broil 
them over a clear fire. When done, baste 
them with butter, and send them to table 
hot. 

If for dinner, they should be served with 
apple sauce. 
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Some prefer them fried instead of broiled* 
When fried, take them out of the pan, and 
make a gravy, by adding a little flour and 
# a tearcup of hot water. Season to taste. 
Let it boil two or three minutes ; pour it 
over the steaks, and send to table hot. 



7BIEB PIG'S PSET. 



66. Prepare and boil them as directed 
in article 371. When cold, cut them apart, 
and season with pepper and salt. Skim the 
fat off of the liquor in which they were 
boiled, and put it into a frying-pan, with two 
or three table-spoonsful of the jeUy. Then 
put in the feet, and fry them nicely, with- 
out browning. A few minutes before remov- 
ing them fit)m the pan, stir in vinegar to 
taste. Send to table hot. 
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BOAST FIG. 
67. Great care is requisite in the pre* 
paration of a pig for roasting. With a small 
sharp knife, take out the eyes and tongue, ^ 
cut off the feet, trim the ears, and clean it 
both in ' and outside thoroughly. Then 
wash well through several waters, and dry 
it with a clean towel. Place it on a large 
dish, and season it Well in and outside, with 
cayenne pepper, salt, and a little sage rubbed 
fine. Make a dressing, by boiling two dozen 
potatoes ; pare and mash them fine. While 
Lot, add a quarter of a pound of butter, 
three or four onions chopped, a large tea- 
spcjpnful of sweet marjoram, rubbed fine. 
Mash all well together, with salt and cay- 
enne pepper to taste. Then put in the 
dressing, and skewer closely. Place it in 
the pan in which it is to roast, with two 
table-spoonsful of flour and sufficient water 
to make gravy. Stir it well before setting 
in the oven. Let it roast gradually; and in 
order to make it brown nicely, take a piece 
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of butter on the blade of a knife^ or dip the 
knife in salad oil, and rub over the pig. 
Should the gravy boil away too much, a lit- 
tle hot water may be added. This will 
take three hours to roast in an oven suffi- 
ciently hot to make it a handsome brown. 
Eat with haslet sauce; (see article 145.) 
K preferred, roast before a clear fire, and 
make the gravy as directed in article 46. 



SPABE BIB. 



68. Wash and dry your spare rib, and 
season it with salt, cayenne pepper, and pow- 
dered sage. Put it in a pan, and set it in a 
moderate oven. Instead of roasting, you 
may broil it on the gridiron. ^ 



FBIED SAUSAGES. 



69. Wash your sausages, put them in a 
pan, prick them with a fork, set them over 



Digitized by LjOOQIC 



88 widpifield's rbgbifts for oookiko. 

a slow fire, turn them firequently, have them 
a nice brown, but not too dry and crisp. Cut 
each one into three pieces, and send to table 
hot 



YEHISOH STEAKS, Ho. 1. 

70. Wash and wipe them dry. Put 
them on the gridiron, over a clear fire, and 
broil them ; then season with salt and pep- 
per, and baste them with butter. 

Or they may be seasoned as above, and 
fried. 

Serve them with currant jelly. 

Venison steaks are very nice fried with a 
slice of good ham. 



bbohed sabbzt. 



71. Glean and wash the rabbit ; cut it 
entirely open, so that it will lay flat on 
the gridiron, with the back up. Place it 
over the coals, broil it slowly ; when brown 
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on one side^ turn it. Take it up on a dish 
when done, and season it well with peppet 
and salt. Baste it plentifully with butter, 
as the flesh of rabbits is very dry; then send 
to table on a heated dish« 



STEWED KABBIT. FBENCH HOSE. 

72, Cut up the rabbit and wash it ; put 
it in a stew-pan, and seasop it well with salt 
and black pepper. Four in half a pint of 
water, and when the water has nearly stewed 
away, add half a pint of port wine, two or 
three blades of mace, and a table-spoonful 
of flour mixed with a quarter of a pound of 
butter. 

Let it stew gently until the rabbit is ouite 
tender. Serve hot. 



SHOTHESED SABBH. 



73. Glean the rabbit, wash and cut it 
open so aa to lay flat on the gridiron. Broil 
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it fllowiy^ and when done, let it be of a fine 
brown on both sides; then season it well 
with pepper and salt, and baste it with 
butter. 

Pare two dozen onions, boil them in milk 
and water until they are soft j then drain 
and mash them. Season them with pepper 
and salt, and add a lump of butter. Cover 
the rabbit entirely with the onion, and serve 
hot. 

BOAST TUBKET. 

74. Have the turkey nicely cleaned and 
washed, put it in the pan in which it is to 
roast; season it with salt and pepper, fill 
the body with dressing, as for roast goose 
(see article 76), the crop with the same as for 
roast ducks (see article 77) ; place it in the 
pan, back upwards, dredge a little flour over 
and one large table-spoonful in the pan, with 
water sufficient to make gravy, which stir 
well together before setting in the oven.* 
Baste frequently, and when a nice brown. 
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turn it over^ that it may be of equal color all 
round. Should the gravy boil away, and not 
sufficient in the pan, a tea-cupful of hot wa- 
ter may be added, with a little more flour, 
if neqessary ; stir it well, and let it simmer 
two or three minutes, then serve hot. 

If preferred, roast before a clear fire, and 
make the gravy as in article 46. 



BOILED TUBEET. 



75. Clean the turkey, wash it well, sea- 
son the inside with pepper and salt; dredge 
a little flour over, and pin it in a clean towel ; 
put it into a kettle of hot water that has 
been salted ; let it boil slowly ; wlien done, 
send it to table hot. 

This is eaten with oyster-sauce, or drawn 
butter, as preferred. 
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K0A8T aOOSK 

76. Boil twelve potatoes; when done^ 
pare and mash them with a quarter of a 
pound of butter^ two onions chopped, a tear 
spoonful of sweet marjoram, finely rubbed ; 
with salt and pepper to taste; mash 
all well together; then have the goose 
well cleaned and washed; diy the inside 
with a clean towel, and season with salt^ 
pepper, and a little sage, rubbed very fine. 
Put in the dressing, and skewer it well; 
then season the outside with pepper and 
salt; place it in the pan, back upward, 
dredge a little flour over, and one table- 
spoonful in the pan, with sufficient water for 
gravy, which stir well together before eeir 
ting it in the oven. Baste frequently, and 
when a handsome brown, turn it over, that 
all parts may be well done and of equal 
color. 

If preferred, roast before a clear fire, and 
make the gravy as in article 46. 
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BOAST BVCKS. 

77. Glean and prepare them as other 
poultiy. Crumb the inside of a small loaf 
of baker's bread, to which add three ounces 
of butter, one large onion chopped fine, with 
pepper and salt to taste. Mix all well to- 
gether. Season the ducks both in and out- 
side, with pepper, salt^ and a little sage 
rubbed fine. Then fiU them with the dress- 
ing, and skewer tightly. Place them in the 
pan, back upwards ; dredge a little flour over, 
and a table-spoonful in the pan, with water 
sufficient to make gravy. When a nice 
brown, turn them over; baste frequently, 
and when done, send to table hot, and eat 
with cranberry sauce. 



WILD STTOKS. 



78. These are roasted in the same man- 
ner as tame ducks. (See article 77.) 
They are served with currant jelly. 
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nOEOHS. 

79. Pigeons may be broiled or roasted 
like chicken. They will cook in three-quar- 
ters of an hour. Make a gravy of the gib- 
lets; season it with pepper and salt^ and 
thicken it with a little flour and butter. 



STEWED PIOEOHS. 



80* Clean and cut them in quarters. 
Wash and season with pepper and salt ; put 
them in a stew pan, with as much water as 
-will nearly cover th«m. Put in a piece of 
butter mixed with a little flour. Let them 
stew until the;^ become quite tender. K 
the gravy should be too thin, add a piece of 
butter rubbed in flour, and let them stew a 
few minutes longer. 

When done, if not suflSciently seasoned, 
more may be added. Then send to table 
hot, in a covered dish. 
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BOILED 70WLS. 

81, They are prepared in the same man- 
ner as boiled turkey (see article 75), and 
served with oyster or egg sauce. Or, if pre- 
ferred, they may be eaten with drawn 
butter. 



BOAST BOWLS. 



82. After cleaning them very nicely, 
season in and outside with pepper and salt. 
Then make dressing as for roast duck ; (see 
article 77.) Fill the fowls, and skewer 
tight; then place them in the pan, backs 
upward. Dredge a little flour over, and one 
table-spoonful and a half in the pan, with 
three half pints of water. Stir it well; put 
them in a moderately hot oven. Baste fre- 
quently ; and when brown, turn them over. 
When well done, and of a fine brown, baste, 
and place them on a heated dish. Should 
the gravy not be sufficiently seasoned, more 
may be added ; let it simmer .a few minutes, 
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then pour it into a sauce-tureen, and send to 
table hot. Or, if preferre4, they may be 
dressed aa above, and roasted before a clear 
fire. 

Make the gravy as directed in article 46. 



CBICKJSS POT-PI& 
83. rSee article 177.) 



CBICKSS PIE. 
64i (See article 178.) 



Ik 



ij 

STEWED CBICKES. 

85. Take a pair of tender fat chickens, 
and, after cleaning them very carefully, cut 
them into pieces, by separating all the joints ; 
then wash, and season them highly with 
pepper and salt. 

Put them into a stew-kettle, with three 
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half pints of water ; set them over a slow 
fire, and as soon as they begin to simmer^ 
star in two table-spoons o£ flour, mixed with 
two ounces of butter. 

When done, if not sufficiently seasoned, 
more may be added. Send to table hot in a 
heated dish. 



VBICASSEED CBICKES. 
86. Cut up your chickens, take off the 
skin, wash them and let them remain in wa- 
ter for half an hour, in order to make them 
white. Drain, and put them in a sauce-pan 
with a pint of water. Season them with 
pepper and salt, place mem over the fire, let 
them stew for h« If an hour; then take two 
table-spoonsful of flour and two ounces of 
butter, stir them together till quite smooth; 
add this to the chicken, with half a pint of 
cream. Boil the whole until the chickei^ is 
tender. For those who like it, a little mace 
may be added. Some prefer a little parsley 
chopped fine. 
6 
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STEWED CHICEEH WHU BICE. 

87. Take a large fat chicken^ and sStet 
cleaning and washing it very nicely^ season 
it, both in and outside, with pepper and sak^ 
and put it into a stew-kettle, with half a 
pound of rice, picked and washed, add one 
quart of water; place it over a slow fire^ 
and let it stew gradually two hours. Keep 
the kettle covered close. After boiling some 
time, should the rice be too dry, a little more 
water may be added, though not more than 
sufficient to keep it moist. When done, place 
the chicken on a dish with the rice around 
it, and garnish with sprigs of double pars^ 
ley. Eat the chick6n with drawn butter, 
and the rice as a vegetable. 



BBOILED CHICEXK& 

^8* Clean them nicely, cut them down 
the back, break the breast-bone with a roll- 
ing pin; wash, and wipe them dry; place 
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them on a gridiron over bright coals; 
eover them with a sheet of tin ; turn them 
Aeveral times. When done, they should be 
of a fine brown on both sides. Take them 
up, season with pepper and salt, and baste 
them well with butter. A gravy may be 
made by putting the liver and gizzard into a 
sauce-pan with half a pint of water and a 
little salt; let them boil till quite tender; 
then cut them in small pieces, dust in a little 
flour, sufficient to thicken it, and add a 
piece of butter; season with pepper and 
salt. Serve the gravy in a sauce-tureen, or 
in a dish with the chickqps. 



FSIED CBICKESB, 

89. Take a pair of young spring 
chickens, clean, and cut them down the 
back, then wash and dry them ; season with 
pepper and salt. Heat in a pan equal pro- 
tions of butter and lard, dredge a little flour 
over them, and fry slowly a nice brown, on 
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both sides ; then take them up ; put a little 
flour in the pan^ pour in some boiling water, 
sufficient to make it of a proper thickness; 
let it simmer a short time ; add some more 
pepper and salt, if necessary. Pour it over 
the chickens, and serve, while hot. 



BOILED HAM. 



90. Scrape and wash it clean, put it in a 
kettle with cold water, and simmer it for five 
or six hours, but do not let it boil. 

When sufficiently cooked, take it out of the 
kettle, set it awa^, but do not skin it until 
it is cold, as the juices are by these means 
retained. 

A cold boiled ham is very nice sliced and 
broiled.' 



FSIED EAX WITH EOOS. 

91. Out slices of ham about half an inch 
thick, take off the skin, put the ham in a 
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pan, and fry it gradually until a nice brown 
on both sides ; place it on a dish^ remove all 
the brown particles from the pan; retain a 
portion of the fat, into which break some 
eggs, and fry them until the white is per- 
fectly done, but the yolks soft ; then take 
them out, and place them nicely on the ham. 



VEGETABLES. 



Vegetables are much ifiore healthy when 
fresh gathered, and di£fer materially in flavor 
with those kept several days in a warm 
room or cellar. 

In boiling vegetables, always put them 
into hot water, and let them boil quickly, 
until perfectly tender, without being broken. 

All salads should be carefully examined, 
and well washed; as there are (not unfre- 
quently) small worms and insects secreted 
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among the leaves, which, if Bent to table, 
nothing would more effectually destroy the 
appetite. 



PABSinPS, Ho. L 



92. The sugar parsnips are best, and 
may be known by a dark ring round the 
top. Scrape, wash, and steam, or cook them 
in as little salt and water as possible. When 
done, they may be dressed with butter and 
a little pepper, or drawn butter, if preferred. 
These are very nice when fried. After they 
are boiled, split opAi the largest ones, season 
with pepper and salt, dredge a little flour 
over, and fry them a light brown. 



PAESinPS, Ho. 2. 



93. Scrape and wash them; and if large, 
split them in half, and let them boil until 
very tender; press them in a colander, then 
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muh them very fine, and eeason with butter, 
pepper and salt. 



SQUASHES 0£ oTHinras. 

94. Cut them in quarters, wash, and boil 
them in salted water until tender. When 
done, put them into a colander and press out 
all the water ; while warm, add a small piece 
of butter, and season with a little more salt, 
put them in a covered dish, and before send- 
ing to table springe them with a little black 

pepper. 

< ••• » 

EGO PIAHTS. 

95. Pare and cut them in slices a quar- 
ter of an inch thick, season them with pep- 
per and salt, dredge a little flour over each 
piece, and put them in a pan with some hot 
butter. 

Fry them slowly until they are perfectly 
soft and of a dark brown on both sides. 
Send to table hot. 
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8ALSIFT FBHTEBS. 

96. Fourteen ounces of flour ; 

Three eggs ; 

One pint of milk ; 

Three roots of salsify grated without being 
cooked ; 

Salt sufficient to taste. 

Beat the yolks very thick, add gradually 
the milk and flour, then the grated salsify 
and salt. Whisk the whites very stiff and 
stir them in last. Have ready a pan of hot 
butter and lard mixe4 ; drop a spoonful of 
the batter into it, fiy the fritter a light brown 
on both sides. 

This is known by the name of oyster plant. 



SFIHACH. 



97. Spinach must be picked and washed 
through a great many waters, or it will be 
gritty. Drain and put it into a pan or ket- 
tle without any more water than that which 
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adheres to it. Let it simmer slowly about 
an hour. Drain it^ wipe out the pan it was 
cooked in^ and put it back with a lump of 
butter, pepper and salt. ' • 

BoU a couple of eggs hard, slice them, dish 
your spinach and place the pieces of egg 
over the top. Serve it hot. 



8ALSIFT DBESSED AS OTSTEBa 

98. Wash, and prepare it as directed 
for egg plant (article 99). Fry it in the 
same manner, and send to table hot. 



EGG PLA9T DBESSED AS OTSIEBS. 

99. Wash an egg plant, and boil it 
until it is perfectly soft, but not broken. 
Take out all the inside, mash it and season 
with a piece of butter, pepper and salt to 
your taste. Beat the yolks of three eggs 
very thick. Crumb a stale baker's loaf, and 
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Beason it with salt and pepper. Have ready 
a pan of hot lard and butter mixed ; take 
a spoonful of the plant, dip it into the egg, 
cover it with thcf crumbs, and drop it into the 
pan to fry. 

Take the back of the spoon and flatten 
the top of the plant, so as to form the shape 
of an oyster. When the under side is done, 
put some egg and bread over the top, turn it 
and fry a light brown. Serve hot for break- 



COBV 0T8TEBS. 



100. Half a dozen ears of boiled com ; 

Three eggs ; 

A table-spoonfid and a half of flour. 

Beat the yolks very thick, grate the com 
ofi" the cob, season it with pepper and salt, 
mix it with the yolks, and add the iQpur. 
, Whisk the whites to a stiff* froth, stir them 
in with the corn and yolks, put a dessert- 
spoonful at a time in a pan of hot butter^ 
and fry a light brown on both sides. 
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CAVUFLOWSK. 

101. Choose one that is white; take off 
the outside leaves^ put it in boiling water 
with some salt. Skim and boil it slowly; 
when done, take it up in a colander, and 
press out the water. Put it in a vegetable 
dish, coyer with drawn butter, and serve 
while hot. 



BOILED CABBAGE. 



102. Cabbage may be boiled and dressed 
in the same manner as cauliflower, or dressed 
simply with salt and butter. 



KALE CAinrOH. 



103. Boil one dozen large potatoes, and 
one cabbage, separately. When done, put 
the^fcabbage in a colander, and press out all 
the water. Put it in a sauce-pan, pare the po- 
tatoes, and mash all together, with a quar- 
ter of a pound of butter, one gill of cream, 
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pepper and salt to your taste. Put it on the 
range, stir well together for a few minutes, 
and serve hot. 
This is very nice to eat with cold meat. 



HASHED TUEHIPS. 

104. Pare and wash your turnips. 
Boil them till tender; take them up in a 
colander, press out all the water, put them 
in a pan, and mash them very fine. Season 
with salt and butter. If they are not sweet, 
add one tea-spoonful of white sugar. 

Serve them hot, with a little black pepper 
on the tcfp. 



BEETS. 

105. Wash, but do not cut them. Boil 
them until very tender. Take them upihid 
pour cold water over them, which will loosen 
the skins. Peel and slice them, and season 
with pepper, salt, and a piece of butter; or 
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cut them in a bowl, sprinkle a little salt, 
and cover them with vinegar. By adding 
a little sugar, it will be found a great im- 
provement. 



CEOnsSE SICE. 



106. Pick and wash one pound «f rice. 
Pour over it two quarts of boiling water. 
Season with salt to taste, and cover closely. 
Let it simmer slowly till the rice is soil, then 
drain off the water. Put it back in the stew 
pan, and place it where it will keep hot. 
In order to preserve the grains whole, stir 
it with a fork, and be careful not to }et it get 
too dry. ^ 

This may be eaten as a vegetable, or 
served as a dessert. 



HOI SLAW. 



107. Cut your cabbage, but not so fine 
as for cold slaw. Put it in a pan, sprinkle 
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a litUe salt over it^ and half a gill of water. 
Set it on the range, and cover it cloee. It will 
require one hour to cook. When quite ten- 
der, put in two ounces of sweet butter, and as 
much vinegar as will make it sufficiently sour. 
Serve it warm. 



COLD SLAW. 



108. Get a fresh cabbage, take off the 
outside leavesf, cut it in hal^ and with a 
sharp knife diave it into fine slips. Put it 
into a deep dish, and pour over a dressing 
prepared in the following manner : 

Beat up two eggs, add to it one gill of 
vinegar and water mixed; place it on the 
range ; when it begins to thicken, stir in a 
piece of butter the size of a small walnut, a 
liktle salt and a tea-spoonful of sugar; #hen 
cold, pour it over the cabbage and stir it 
togMher; and before sending to table sprin- 
kle with a little black pepper. 



Digitized by LjOOglC 



WIDDIFIELD'S BXCEIFTS fob COOEIN0. Ill 

STEWED MVBHBOOH& 

109. Take off the skins and ends of the 
stalks, wash them very clean, put them in a 
saucepan without water, except what ad- 
heres to them. Season with pepper, salt 
and a piece of butter. Dredge a little flour 
over; stir and place them over the fire to 
cook slowly. Serve them hot. * 



SXrOGOIASS. 



no. Take one dozen ears of green com, 
cut the grains from the cob, wash one quart 
of lima beans and mix with the com. Put 
the whole on to boil in two quarts of water 
with one pound and a half of nice pickled 
pork. If the pork should not make the 
yegetables salt enough, add a little more, 
witb»black pepper to the taste. 

When the water has boiled away to one 
half of the original quantity, serve the whole 
in a tureen as soup. 
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Tte pork is to be served on a dish. Some 
persons prefer butter to the pork. A quar- 
ter of a pound is sufficient for the aboye 
quantity of vegetables. 



D£T SUCCOTASH. 



111. Cut the grains from one dozen ears 
of com, and mix with them one quart of 
lima beans. Boil them well in salt and 
water. When they are done, drain them in 
a colander and put them into a pan imme- 
diately, and cover them, in order to keep 
them hot. Beat two eggs light and pour 
over the corn and beans, with two ounces 
of butter; pepper and salt to taste. Send 
to table hot 



STEWED TOKATOES. 



112. Pour boiling water over and let 
them stand a few minutes, then remove the 
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skin. Put them in an earthen vessel over 
the fire, but do not stir them until they are 
done; then drain off the water and mash 
them very fine ; add a piece of butter, with 
salt and red pepper to your taste. Serve 
them hot. 



BAKED T0KAT0E8. 



113. Make a dressing with the crumbs 
of a small baker's loaf, to which add three 
ounces of butter, two small onions, pared 
and chopped fine, with pepper and salt to 
taste. Mix sufficiently to cause all to ad- 
here together. Then choose eight or ten 
large tomatoes, wash them, but do not take 
off the skins, divide them transversely, and- 
take out the seeds, fill the cavities with the 
dressing, place two halves together, rub 
them with a little salt and pepper, place 
them nicely in a flat pan, place a small 
piece of butter on the top of each, and bake 
7 
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in rather a quick oven. When done, take 
them out carefully, and send to table hot. 



TOHAT0E8 DBESSED AS CtrGUKBEBS. 

114. Pour boiling water over and let 
them stand a few minutes. Take them out, 
remove the skins, and when they become 
cold, slice them and season with salt and red 
pepper. A little vinegar may be added for 
those who like it. 



HASHED POTATOES, Ho. L 

115. Choose your potatoes of one size as 
nearly as you can. Boil^hem ; when done, 
pare and mash them fine, with a piece of 
butter, some rich m]^k or cream, and salt to 
taste; dredge a littVle pepper on the top, 
and send to table hot. 
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XASHED POTATOES, Ho. 2. 

116. Prepare them the same as above, 
put them in a. dish, spread them smooth on 
top; beat the yolk of an egg, spread it ovqr 
the potato with a knife, ^t it in an oven 
warm enough to brown it, and just before 
sending to table, garnish the top with a few 
sprigs of curled parsley. 



VBIED POTATOES, .Ho. 1. 

117. Boil your potatoes; and when cold, 
slice them ; season with pepper and salt, and 
fiy them in butter, or fresh lard, a light 
brown. 



PBIED loTATOES, Ho. 2. 

118. Boil some potatoes, mash them 
while hot, and season with grated ham, pep 
per and salt. 

Make them into small cakes, dip them in 
^g, and fiy a nice brown on both sides. 
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boil'swxet potatoes. 

119. ^lect the potatoes as nearly of the 
same size as possible, wash and put them 
in a sauce-pan, with a little salt, and just 
enough water to cover them. Boil them 
until a fork will pierce them readily. Pour 
oflF the water, and serve them hot, with or 
without the skins. 

Some prefer them dried in a warm oven 
before sending to table. 



POTATO SALAD. 



120. Boil one dozen large potatoes and 
as many onions; when done, mash both 
together with two ounces of butter, pepper 
and salt to taste ; put it into a sauce-pan over 
a moderate fire; stir all well together, and 
send to table hot. 

This is very nice to eat with cold meat. 
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BQA8T POTATOES. 
121. Wash them nicely, put them in a 
pan or on a tin, hake them in 'a stove or 
oven, and send them to tahle hot^ with their 
skins on. 



BOILED DRIED BEAHS. 

122. Pick and wash some white dried 
heans, boil them in salt and water till per- 
fectly soft ; drain them, and while hot, put 
in a large lump of butter — ^pepper and salt. 
Stir them with a fork, to keep them from 
breaking. 

These are used as a vegetable in winter. 



PICEIiES. 



Kettles lined with porcelain should al- 
ways be used in preference to those of brass, 
copper, or bell-metal. The verdigris pro- 
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duced by the vinegar on these metals^ is 
extremely poisonous. 

For most kinds of pickles, cold vinegar is 
the best. By boiling, much of the strength 
is lost by evapojBtion — consequently, the 
pickles are more |Ble to spoil. 

Those requiringnot vinegar poured over 
them, should remain uncovered until per- 
fectly cold. 

Pickles should be kept in either glass or 
stone jars, and closely covered to exclude 
the air, otherwise they soon become soft.« A 
small piece of alum in each jar, wiU make 
the pickles firm and crisp. One table-spoon- 
ful of sugar to each quart of vinegar, will be 
found a very great improvement to all 
pickles. 



PCIEIED CITCTJHBESS. 



123. Wash your cucumbers very clean ; 
make a pickle of salt and water, sufficiently 
strong to float an egg, and pour it over them. 
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Put a weight on the top of the vessel to 
keep the cucumbeA under the brine^ and let 
them stand nine days; then take them out 
and wash them in fresh water. Line the 
bottom of your kettlejnth green cabbage 
leaves^ put in your ]^^ks^ and as much 
vinegar and water, mflirin equal quanti- 
ties, as will cover them. Put a layer of 
cabbage leaves on the top. Hang them over 
a slow fire; let the water get hot, but do 
not allow them to simmer, as that would 
sqften them. When they are perfectly green, 
take them out and let them drain. Wipe 
them dry, put them in jars with some all- 
spice, cloves, and a few small onions or 
cloves of garlic. A piece of alum in each 
jar will keep them firm. ^Gover your pickks 
with the best cider vinegar — ^tie them close 
and keep them in a cool, dry place. By add- 
ing one tabl^^poonful of sugar, it will be 
found a great improvement. 
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nCELED MAHQOES. 

124. Wash your matigoes, and rub them 
until they are smooth. Cut a piece out of 
the side of each one, take out all the seeds ; 
then replace ' ' nd tie it closely with 
a thread. JV le of salt and water, 

strong enouj in egg. Put in the 

mangoes, anc ^ ver over them and a 

weight upon it, in order to keep them entirely 
under the brine. Let them remain nine or ten 
days ; then take them out and wash them in 
clear water. Line the bottom of your ket- 
tle with leaves, put in your mangoes, cover 
them with water, and put a layer of cabbage 
leaves over them ; place them over a slow 
fire, keep them scalding hot, but do not let 
them simmer. Aj|poon as they become of a 
. fine green, take them out and wipe them 
dry. Stir together some scraped horse rad- 
ish, mustard seed, cloves, allspice, coriander 
seed, and garlic; fill your mangoes with this 
mixture, tie on the piece again, and lay them 
in the jars, with the cut side up. A little 
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»8ugv maybe adde& to the vviegar,^f which 
poilr over a sufficient quantity to cover the 
pickles. Tie them closely. 

They are not fit for use until they be- 
come soft. 



A ainCK FEFFEBS. 

125. To one hundred peppers put three 
half pints of salt and as much scalding wa- 
ter as will cover them. It is best to put 
a weight over to keep them under the 
water. Let them remain in the salt and 
water two days; then take them out and let 
them drain. Make a small opening in the 
side to let out the water^^lV^ipe them, put 
them in a stone jar witVP'^f ^n ounce of 
cloves, half an ounce of allspice, and a small 
lump of alum. Cover them with cold vinegar. 

When done in this way, they do not 
change color. 
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^ PICKLED OlhOVS.' ^ 9 • 

126. Seletet small white onions, put them 
over the fire in cold water with It handful of 
salt. When " " ecomes scalding hot, 

take them ^1 off the skins, lay 

them in a cl then put them in a 

jar. Boil h of allspice, and half 

an ounce of cloves in a quart of vinegar. 
Take out the spice and pour the vinegar over 
the onions, while it is hot. Tie up the jar 
when the vinegar is cold, and keep it in a 
dry place. 



PICBXED WALinJTS. 

127. One h^Bled walnuts; 
One ounce of cloves; 
One ounce of black pepper; 
Half an ounce of mace ; 
One ounce of stick cinnamon. 
Half an ounce of race ginger; 
One ounce of mustard seed ; 
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Cider, or widte winB. vinegaiv sufficient to 
cover theni'. f * , 

The nuts should l^ ebUected aboUt the 
iniddle of June le of salt and • 

water, strong e n egg, which* 

boil and^et it s Put the wal- 

nuts into jars, c h^ pickle, and 

let them remai s threes weeks. 

At the expiration of this time, take them 
out of the brine, put them into a colander 
and let them drain. Wash and wipe the 
jars; then replace the walnuts, and cover 
them with the best cider vinegar, in which 
let .them remain one month. Then take 
them oUt, remove the vinegar, rinse and 
wipe the jars, put in tl^Muts^ and spfinkle 
with the mustard seed^^oil the spice ten 
miiiutes in a sufficient quantity of the best 
cider vinegar to cover them. When cold, 
pour the whole over the nuts, and cover very 
close, lo exclude everyparticle of air. These 
are fit to eat when soft, but are better if 
kept for one or two years. 
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When the walnuts are all used, the vine- 
gar will be found a most excellent catchup^ 
whiclf strain^* put in l)ottles, and cork tight. 



128. a few at a 

time, in hot lye ; let them remain in it but 
two or three minutes, then put them* in clear 
water, and wipe ofr all the down. 

Make a strong brine, lay them in, and let 
them stand for two or three days. Take 
them out, wash and wipe them. Place them 
in jars, and cover with white wine vinegar, 
and loaf sugar, in the proportion of one quart 
of vinegar, to oai|^and of sugar. Put them 
in glass jars, co^r close, and keep in a dry, 
cool place. 



PICKLED BEANS. 



129. Select young beans; string and 
wash them. Make a brine of salt and waten 
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atrong enough to bear an egg. Put your 
beans into it, and let them remain until they 
change color. Then take them out, and 
wash them in clea ~ ne the bottom 

of your kettle w tbbage leaves, 

put in your beans^ ^h vinegar and 

water, or clear m 1 cover them. 

Lay cabbage leave op ; put them 

over a slow fire, and let them get scalding 
hot. When they are green, take them out, 
and let them drain. Put them in jars with 
some allspice, cloves, a little mustard seed, 
and scraped horseradish, and enough vin- 
egar to cover them. 

Tie them close, and keep them in a cool, 
dry place. 



FICSXED ARTICHOKES. 

130* .Wash your artichokes; put them 
in strong salt and water, and let them remain 
four or five days. Then take them out, rinse 
them in fresh water, wipe them dry, and put 



Digitized by LjOOQIC 



126 WIDDIPIELD*S RECEIPTS FOE COOKING. 

them in jars. Add to them cloves, dlspice, 
and mustard seed. Cover with cold vinegar, 
and tie them up close. 



131. I water for 

two or three days ; then wash them in fresh 
water, and let them drain. Put them in 
jars, and cover them with cold vinegar. 

If it should be preferred, a little spice may 
be added to the vinegar, but it discolors the 
pickles. 

A little sugar is a very great improve- 
ment. 



PICKLED MTISHROOHS. 

132. Select small mushrooms, com- 
monly called buttons. Cut off the end of 
each stalk ; scrape, wash, and spread them 
out to drain. 

Take as much vinegar as will cover them, 
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put intdiit some stick cinnamon^ mace, cloyes, 
alLspice, and just enough salt to taste. Put 
the mushrooms in jars. Boil the spice and 
vinegar, and pour it over the pickles while 
hot. Cover them close^^tt soon as they get 
Cold. V V - 



FICSXED EGOS. 



133. Boil one dozen eggs until hard; put 
them in cold water, take off the shells, put 
them in a jar with half an ounce of mace, 
the same of cloves, allspice and whole 
pepper. 

Season your vinegar with salt to taste; 
heat it, and pour it over when cold. 



nCKLED TOHATOSS. 



134. ^ake a peck of tomatoes — ^the small 
ones are best — ^wash them, pierce each one 
with a fork, put them in a de^ pan and 
sprinkle salt between each^ layer. Let them 
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stand two days, then rinse them hi clear 
waler. Put them in stone jars, cover with 
vinegar and water in equal parts, and let 
them remain till next day. Allow one gill 
of mustard seed^^^lf an ounce of cloves, 
half an ounce of JSner grains, half an ounce 
of whole allspice, with two heads of garlic. 
Separate the garlic and take off the skins. 
Take the tomatoes out of the vinegar and 
water, empty the jars, put the pickles into 
them again, alternately with the spices, un- 
til the jars are three parts full. Then cover 
with cold vinegar, and cover close. 



nCKLED GXEEV TOHATOES. 

135. Puncture the tomatoes with a fork, 
place them on a dish, and sprinkle with salt. 
Let them remain for two or three days, then 
rinse off' the salt in clear water; put 4ftiem 
in a preserving kettle, cover them* with 
..watei^ which keep scalding hot for one hour; 
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then take tliem out, let tHem drain and pat 
them in jars. 

Boil the vinegar, with some doves, all- 
spice, and stick cinnamon. When cold, pour 
over sufficient to cover tham. 



nOBXED CHEBBIE8. 



136* To each quart of vinegar add one 
pound of sugar. Boil and skim it; when 
cold, pour it over your cherries, having first 
washed and placed them in jars. 



SAUCE. 
JXBLkWS BUTIEB. 



137. Half a pint of hoiling water ; 
Two tea-spoonsful of flour ; 
Two ounces of butter. 
Mix the flour and butter together until 
8 
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they are perfectly smooth. Stir this into 
the boiling water, and add salt to taste. 

If made with milk in place of water^ less 
butter will answer. 



BOOED OHIOV SATCE. 

138. Select white onions, pare and boil 
them in milk and water till quite soft. Then 
drain, and put them in a vegetable dish with 
a piece of butter, and season with pepper 
bjA salt. > 



CAPER 8ATCK 



139. Caper sauce is made like drawn 
butter, only add to it two table-spoonsful of 
capers, with a little vinegar. 

In place of the capers, some prefer pars- 
ley. This must be picked, washed, and 
chopped fine. 
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EGO SAUCE. 

140. This is made like drawn butter, 
with the addition of three eggs, boiled hard, 
and chopped fine. 

Serve this sauce with boiled poultry, or 
fish. 



HINT SATTCE. 



141. Take a bunch of spear mint, wash 
it entirely firee from grit. Chop it fine, and 
mix with it one gill of vinegar, and a quar- 
ter of a pound of sugar. 

This sauce is to be eaten with roast lamb. 



OTBTEB SATTCE. 
142. (See article 33.) 



HVSHBOOH CATSXTP. 



143* To a quarter of a peck of mush- 
Tooms, allow one gill of salt. Clean your 
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mushrooms by wiping them, and cutting off 
the ends of the stems. Put them in a deep 
pan, and sprinkle salt over each layer. Let 
them remain for two days. Then put them 
in a sieve, and str^n off all the juice. Pour 
it into your preserving kettle. To every 
pint of the liquor, allow one dozen cloves, 
the same of allspice, two or three pieces of 
mace, and half of a small nutmeg, grated. 
Let it boil for fifteen minutes; remove it 
from the fire, and let it stand for two or 
three days. Strain and bottle for use. 



TOKATO CATSUP. 



14:4* Take half a peck of tomatoes, 
wash' and slice them ; put them in your pre- 
serving kettle, and let them stew gently, 
until quite soft, but do not stir them. Strain 
the juice through a sieve, pour it back into 
the kettle. Add two dozen cloves, half an 
ounce of allspice, half an ounce of mace, salt 
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and cayenne to your taste. Set it on the 
fire^ and let it boil until reduced to half the 
original quantity. The next day^ strain out 
the spice, and to every pint of juice, add 
half a gill of vinegar, and bottle for use. 



HASLET SAUCE FOB BOAST PIG 

145. This sauce is made ol^ the feet, 
tongue, liver, and heart of the pig. 

^ Scald the tongue, and take oflf the skin. 
Clean the feet, liver, and heart; put them 
in a sauce-pan, with a pint of water, and 
a little salt. Let them boil until they are tai- 
der; then take them up, chop them very 
fine, and return them to the sauce-pan, with 
the water they were boiled in. Pare and 
mince one onion, a little sweet marjoram 
and parsley, and add to it. Place the sauce- 
pan over the fire. Mix one tearspoonful of 
flour into one ounce of butter, and stirit into 
the sauce, then season with cayenne pepper 
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and salt, if more is necessary. Boil all well 
together. Before it is removed from the 
fire, add one gill of madeira wine. Serve 
hot. 

This sauce requires to be very highly 
seasoned. * 



SAUCE FOB HOT OB COLD BEEFr Vo. L 

146. One stick of grated horse radish ; 

Two tea-spoonsful of prepared mustard ; 

Two tearspoonsful of fine white sugar ; 

A salt-spoonful of salt ; 

Five table-spoonsful of vinegar. 

Stir the mustard^ sugar, and salt, into the 
vinegar; then pour it over the horse radish^ 
stirring it lightly with a silver fork. 



SAUCE FOB HOT OB COLD BEEF, Ho. 2. 

147. One stick of grated horse radish ; 

A salt-spoonful of salt ; 

Two tea-spoonsful of fine white sugar ; 
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Am much vinegax as will moistei^ the 
whole. 

Mix all the ingredients, and stir with a 
fork, as hefore directed; the fork preserves 
the curl in the radish. 



VUirS BUTTER. 



148. f'our ounces of butter; 
Six ounces of sugar; 
As much wine as the butter will take. 
Beat the butter and* sugar together, and 
gradually add the wine and a little nutmeg. 



TO STBW DBIED APPLES.. 

149. They should be soaked and stewed 
as dried peaches. They are much improved 
by stewing them in sweet cider instead of war 
ter. Some thin slips of lemon peel may be 
cooked with them. As soon as they are soft, 
turn them out into a deep dish, and mash * 
them very fine. Sweeten them to taste with 
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white sugar. Cinnaifibn, cloves, or allspioey 
may be added for those who like it. 



TO STEW DBIED PEACHES. 

150* Pick and wash your peaches through 
several waters ; then put them in an earthen 
pipkin with water sufficient to cover them. 
And after soaking all night, put them over a 
slow fire to stewj when about half done, 
add sugar to taste, with orange peel cut into 
very small slips. When done, mash them fine, 
or let them remain in quarters, if preferred. 



C&AHBESBT SAUCE. 



151. Pick firom your cranberries all that 
are defective, wash them through several wa- 
ters, weigh them, and for eveiy pound of fruit 
allow a pound of sugar. Put them over the 
fire in an earthen pipkin, or preserving kettle 
to stew gradually. To prevent them from 
sticking to the bottom of the pipkin, stir 
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them fiequently with a silver spoon. When 
they are done^ turn them out in a deep dish^ 
and set them aside to cool. They may be 
used for pies, tarts, or sauce. 

When for sauce, mash them quite fine, 
and put into small moulds suitable for the 
table; first rinsing them with cold water, 
which will prevent the cranberries fix)m ad- 
hering. 

< ••• » 

APPLE SAUCE. 

152. Pare and core tart apples, cut them 
in slices, rinse and put them in an earthen 
stew-pan, set them on the fire, do not stir 
them until they burst and are done ; mash 
them with a spoon, and when perfectly cool, 
sweeten with white sugar to taste. 



QUINCE SAUCE. 

153. This is made in the same manner 
as apple sauce. (See article 152.) 
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154. Two ounces of butter; 

Two teaspoonsfUl of flour; 

Half a pint of boiling water; 

One gill of Madeira wine ; 

A quarter of a pound sugar; 

Half a grated nutmeg. 

Mix the flour and butter together, pour 
in the boiling water, let it boil a few 
minutes; then add the s^igar and wine. 
Just before going to table aod the nutmeg. 
Serve hoi 



PASTBT. 

DBIECTIOHS FOB HAEIVO PASTE. 

When making paste, mix it quickly with 
a knife, and handle it as little as possible. 
Let the flour be Df the best quality, and al- 
ways sifted before using. 
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Eor the best puff paste^ alwtyB wash the 
butter in cold water (this may be done the 
day before wanted), and with a large wooden 
spoon or spaddle, slap out all the water. 
Then make each pound into a flat cake about 
an inch thick ; put it on a dish, and set it in 
a cold place, until needed. 

When the weather is warm, wash it in 
iced water ; then place it between the folds 
of a towel, and put it on a large piece of ice. 
After remaining an hour, turn it over, that 
it may become equally hard all through. 

For paste less rich, washing the butter 
may be omitted. When the weather is cold, 
half lard (if fresh and pure), may be used; 
and if speedily and carefully made, will be of 
equal lightness and flavor, as that made 
with all butter. 

In winter, as soon as the paste is made, 
put it on a dish, cover with a cloth, and set 
it in a cold place until perfectly hard. By 
ktting it remain (in this w(fy). Wo or three 
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hoursy it wi9puff much more than if baked 
0oon after mixing. 

In summer, place it between the folds of 
a clean napkin, and put it on a large flat 
piece of ice, which first cover with a thick 
cloth, to prevent the paste firom getting the 
least damp. 

Never take a lai^r piece of paste (at a 
time) than sufficient to line the plate, which 
roll of moderate thickness. Then dredge 
with a little flour, fold it over, and roll again 
until the size of the plate, in which it is to 
bake. Always roll it much thinner in the 
centre, than at the edge. Slightly butter the 
plate, put in the paste, pat it close to the 
sides (being very careful not to touch the 
edge). Then trim round with a sharp knife, 
put in the filling, and cover with paste, rolled 
moderately thin; trim round again, and 
notch tastefully, or let it remain plain, if 
preferred. 

When lining plates with paste for lemon, 
or other puddings, the edge must be rathei 
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more than a quarter of an inAi thick, and 
the centre and sides rolled quite thin with 
a very small rolling pin, three or four inches 
in length, and of corresponding thickness. 

Always bake pies and puddings in tin 
plates. The paste browns much better, and 
becomes more thoroughly baked, which 
makes them more digestible than when 
brought to table with the crust, in the cen- 
tre and sides, thick, soddened, and half done. 



FUSE PASTK 



155. One pound of butter; 

One pound of flour 

Weigh the flour, and put it into a pan. 
JKvide the butter into quarters; put one 
quarter into the flour, and with a knife cut 
it through very fine, without touching it with 
the hand. Then with cold water make it 
into a stiff dough. ' Flour the board, turn 
out the paste, dredge with flour, and roll 
quite thin. Then cut another quarter of the 
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batter into thin slices^ and lay oyer the paste. 
Dredge with flour, and fold oyer the sides, 
forming a square. Then roll until of mod- 
erate thickness, and add another quarter; 
and so continue, until all the butter is rolled 
in, obserying to roll quickly, and handle as 
little as possible, as the warmth of the hand 
softens the butter. When the last quarter 
is in, roll until about half an inch thick, then 
cut the paste in quarters, place it on a dish, 
and set it in a very cold place, for two or 
three hours. 

When the weather is warm, mix with ice 
water, and as soon as the paste is made, 
place it between the folds of a clean towel^ 
and put it on ice, until hard. 



PLAnr PASTE. 



156* One pound and a half of flour; 
One pound of butter. 
Mix the ingredients together, as directed 
for puff paste (article 156). 
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Paste requires a quick oven^ and when 
baking, should be frequently turned, that 
the paste may puff, and brown equally all 
over. 



PLAIH 7AMILT PASTE. 

157. Two pounds of flour ; 
Half a pound of butter ; 
Half a pound of fresh lard. 
Mix as directed in article 155. 
This makes a very good paste for family 
use. 



KAISEB CBT8T FOB FIBli. 

158. One pound of flour j 

Three ounces of butter; 

One table-spoonful of good yeast; 

As much milk as will form a dough. 

Bub the butter in the flour, add the milk 
and yeast, and set it aside to rise; when 
light, roll it out thin, and line your plates; 
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put in the fruit, roll out the coveri place it 
over, and set the pies in a quick oven. 

This is veiy nice for those who cannot 
eat rich paste. 



A GOOD PASTE 70B DVKPLDrOS. 

159. To one pound of flour add a little 
salt^ and as much boiling water ea will make 
it into a stiff dough, flour your pie-board^ 
turn it out^ and work it lightly, then take a 
piece, roll it thin, and cover the apple, or 
any firuit you may choose. 

Dumplings covered with paste, made in 
this way, should always be boiled in cloths 
or netcf, and will be found much more digesti- 
ble than when nuule in the usual manner. 



BSKABXS OS USOrO FBB8ERVED 7BTJITS IV 
PASTBT. 

^ 160. Preserved fruits require no baking: 
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therefore always bake the paste firsts and 
add the sweetmeats afterwards. 

Boll the paste half an inch thick^ then 
turn down on it a dessert plate, and with a 
sharp knife cut the paste round ; after which, 
notch tastefully, or let it remain plain, as 
preferred. Then place it on a tin, and bake 
in a quick oven. When done, and cool, it 
may be easily separated with a knife ; the 
sweetmeats placed on the under side, and 
the cover then put on. 

Pies made of sweetmeats are better in 
this way than when baked in the paste. 'In 
place of preserves, they may be filled with 
stewed cranberries, apples, or fresh fruits. 
Peaches sliced and sugared, strawberries, 
raspberries or any other suitable for the 
purpose. 



BHUBABB FIES. 



161. Take off the skin from the stalks, 
cut tiiem into small pieces, wash, and put 
. 9 
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them in a pipkin to stew, with no more 
water than that which adheres to them; 
when done, mash them fine, and put in a 
small piece of butter; and when cool sweeten 
to taste. 

If liked, add a little cinnamon or nutmeg. 
Line your plates with paste, put in the 
filling, and bake in a quick oven. . 

When done, and a little cool, slip them 
into other plates suitable for the table, and 
sift white sugar over. 



DTDIAN MEAL PUSDnrO. 

162. One quart of milk ; 

Four table-spooivsful of very fine Indian 
meal; 

Three ounces of butter ; 

Six eggs; 

A quarter of a pound of sugar; 

A little salt; 

Half a gill of brandy and rose-watw 
mixed; 
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dalf a grated nutmeg; 

A little cinnamon. 

Boil the milk^ and stir in the meal^ as if 
for mush. Let it boil fifteen minutes, and 
beat it perfectly smooth. Add the salt and 
butter while it is hot. *As soon as it be- 
comes cool, stir in the eggs, which have 
been beaten very thick, and then the other 
ingredients. If the quarter of a pound of 
sugar does not make the mixture sufficiently 
sweet, more may be added. 

Bake in a light paste, like other puddings. 



LEHOH FusDnre. 



163. Half a pound of butter; 

Half a pound of sugar; 

Two ounces of stale sponge cake (rubbed 
fine); 

Five eggs; 

Two table-spoonsful of brandy and rose- 
water mixed ; 
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The gratings and juice of one lemon. 

Beat the butter and sugar very light, then 
add the grated sponge cake; whisk the 
eggs until very thk^k, which stir in by de- 
grees; lastly, the lemon, brandy and rose- 
water, alternately. Mix well, without beat- 
ing too much. This will make two puddings, 
soup-plate size. line your plates with a 
rich paste, and bake in a quick oven. 
When done and cool, sift white sugar over. 



COCOA-BTJT FTTDDnrG. 

164. Half a pound of sugar; 

Half a pound of butter; 

Half a pound of grated nut; 

The whites of six eggs; 

One table-spoonful of rose-water ; 

Two table-spoonsful of brandy ; 

Pare the brown skin oflf the nut, wash it 
in cold water, wipe it dry and grate it. 

Beat the butter and sugar to a cream ; 
whisk the whites of the eggs until they 
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are stiff and dry^ which beat in the butter 
and sugar. 

Stir the whole well together^ and add 
gradually, the nut, brandy, and rose-water. 
After all the ingredients have been mixed 
together, stir well, but do not beat it. 

This will make two fuU sized puddings. 
Line your plates with a rich paste, and bake 
' in a quick oven. 



OKAHGE FUDDDTG. 



165. This is made in the same manner 
as lemon pudding. (See article 163.) 



SWEET POTATO FUSBDrO. 

168. Half a pound of butter; 

Half a pound of sugar; 

Five eggs ; 

One table-spoonful of brandy; 

Two table-spoonsful of wine ; 

One pound of potato mashed fin^ with a 
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yery little salt^ and sufficient milk to make 
it moist ; 

The grating of one small nutmeg; 

Half a tea-spoonful of cinnamon. 

Beat the butter and sugar until light; to 
which add the potato^ half at a 'time. 
Whisk the eggs until thick^ and stir in grad- 
ually. Then add the wine, brandy, and 
spice. Mix all well together, and set it for 
a short time in a cool place. This quantity 
is sufficient for three or four puddings, soup- 
plate size. 

Line your plates with a rich paste, observ- 
ing to roll it much thinner in the centre than 
at the edge. Bake in rather a quick oven. 

When done and cool, slip them into plates 
for the table. 



WHITE POTATO FUDDIN G. 

167. Half a pound of butter ; 
Half a pound of sugar; 
Five eggs; 
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One pound of potatoes mashed exceediBgly 
fine/ with a little cream and salt ; 

One table-spoonful of rose-water ; 

Two table-spoonsful of brandy ; 

Half of a grated* nutmegs with as much 
cinnamon. 

Mix the ingredients as directed for sweet 
potato pudding. Line your plates with 
paste^ and bake in a quick oven. When done 
and cool^ slip into plates suitable for the 
table^ and sift white sugar over them. 



ALMOND PUDDnrG. 



168. Half a pound of butter; 
Half fl|pound of sugar 
Fiveieggs ; 

One table-spoonful of brandy ; 
One table-spoonful of wine ; 
One table-spoonful of rose-water ; 
Half a pound of sweet almonds^ blanched, 
•dried^and pounded fine. 
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Beat the butter and sugar until light. 
Whisk the eggs until thick, and add by 
degrees. Then stir in the almonds, with 
the wine, brandy, and rose-water, half of 
each at a time. Let it remain a short time 
in a cool place. This mixture is sufficient 
for three puddings. Line your plates with 
a rich paste, not forgetting to roll it much 
thinner in the centre than at the edge. Bake 
in a quick oven. 

When done and cool, sift white sugar over 
them. « 



CITBOH FTJDDDTO. 



169. Half a pound of butter; 
Half a pound of sugar; • 

Half a pound of citron, cut info thin 
slices, and chopped fine ; 
Five eggs ; 

One table-spoonful of rose-water; 
Two table-spoonsful of wine. 
Beat the butter and sugar until light, to 
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which add, by degrees, the rose-watcfr and 
wine. Whiflk the eggs until thick, and add 
gradually. After mixing well, stir in the cit- 
ron, and set it for a short time in a cool place. 

This will make two puddings, soup-plate 
size. 

Line your plates with a rich paste, and 
bake in a quick oven. 



APPLE PTTDDING. 



170. Half a pound of butter; 

Half a pound of sugar; 

Five eggs ; 

Four large, tender apples (not very sweet) ; 

Two ounces of currants ; » 

One table-spoonful of rose-water; 

Two table-spoonsful of brandy ; 

One tearspoonful of cinnamon and nutmeg 
mixed. 

Beat the butter and sugar to a cream. 
Whisk the eggs until thick, and add to it 
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Pare the apples, grate and stir them into 
the mixture of eggs and sugar. Then 
add the currants, rose-water, brandy, and 
spice. Stir the whole well together. 

This mixture wiU be sufficient for two 
puddings, soup-plate size. Line your plates 
with paste, put in the mixture, and bake in 
a quick oven. 



CHEESE CAKES. 



171. Half a pound of butter; 

Half a pound of sugar; 

Eight eggs; 

One pint of milk ; 

A quarter of a pound of currants ; 

Four ounces of bread ; 

One table-spoonful of brandy; 

One table-spooniul of wine ; 

One table-spoonful of rose-water ; 

One small nutmeg ; 

Half a tearspoonful of cinnamon. 

Put the milk on to boil ; beat up four eggs^ 
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and stir into it ; when it is a thick cnrd^'take 
it oflf, arid when cool, mash it very fine. 
Crumb the bread, and mix with the curd. 
Beat the butter and sugar to a cream ; add 
the curd and bread to it ; then whisk the 
other four eggs thick and light, and pour 
them into the mixture ; then add gradually 
the brandy, wine, rose-water, and spice, and, 
lastly, the currants. They may be baked 
in soup plates, or in small, square tin pans. 
Cut the paste round, line the pan, put in the 
filling, and turn the paste over, which forms 
a half circle. Bake in a quick oven. 



QvnrcE FTTDDnro. 



172. Half a pound of butter j 

Three quarters of a pound of sugar; 

Three large quinces/ 

Six eggs; 

Half a glass of brandy and wine mixed ; 

A table-spoonful of rose-water ; 
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A little nutmeg and cinnamon. 

Beat the butter and sugar to a cream, 
whisk the eggs very light, and stir in gra- 
dually ; grate the quinces into the mixture, 
then add the liquor, spice and rose-water. 
Mix well together. 

Have ready a light paste ; line your pie- 
plates, and fill them with the mixture. 

Bake in a quick oven. When done, slip 
them into plates suitable for the table, and 
sifl white sugar over. 



IXOBEirfilNES. 



173. One quart of milk ; 

Three table-spoonsful of rice flour; 

Half a pound of sugar ; 

One quarter of a pound of butter; 

Six eggs^' 

Two table-spoonsful of rose-water; 

One salt-spoonful of salt; 

The grating of half a nutmeg; 
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Half a tea-spoonful of cinnamon. 

Put the milk into a pan or farina kettle, 
and as soon as it comes to a boil^ stir in the 
rice flour, mixed with a little cold milk, to 
the consistency of cream. After letting it 
simmer a few minutes, remove it from the 
fire, and stir in the butter and salt ; when 
cool, whisk the eggs until thick, and stir in 
gradually; then add the sugar, rose-water 
and spice. Mix all well together. 

This is sufficient for three custards, soup-' 
plate size. Line your plates with paste (not 
forgetting to roll it thinner in the centre 
than at the edge), and bake in a quick oven. 



FUMFKnr FTTDDnrG. 

Vf4e. Three pounds of pumpkin j 

Six ounces of butter; 

Six eggs; 

Two table-spoonsful of wine ; 

One table-spoonful of brandy ; 
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Sugar to taste ; 

One tea-spbonful of cinnamon. 

Cut the pumpkin in slices, pare it, take 
out the seeds and soft parts; cut it into 
small pieces, and stew it in very little water, 
until it becomes tender ; then press it in a 
colander until quite dry, turn it out in a 
pan, put in the butter and a little salt, mash 
it very fine. .When cool, whisk the eggs 
, until thick, and stir in ; then add sugar to 
taste, with the brandy, wine and spice. 
This is sufficient for three or four puddings. 
Line your plates with paste, and bake in a 
quick oven. 



PLAnr APPLE FVDDnrG. 

175. One quarter of a peck of tart ap- 
ples ; 

One quarter of a pound of butter; 

Five eggs ; 

Half a pound of sugar ; 

Two table-spoonsful of wine ; 
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One table-spoonful of rose-water ; 

One quarter of a pound of currants (wash- 
ed and picked) ; 

Half a tea-spoonful of nutmeg ; 

Half a tea-spoonful of cinnamon ; 

Pare, core, slice, and stew the apples, in 
no more water than that which adheres to 
them when washed. Put them into a pip- 
kin and cover close. When tender, mash 
them very fine, and while warm add the 
butter. When cool, whisk the egg&, and 
stir in gradually ; then the sugar, rose-water, 
wine and spice. After mining all well to- 
gether, if not suflSciently sweet, more may 
be added to taste. * Line your plates with 
paste, and bake in a quick oven. 



EGO CirSTABD. 



176. One quart of milk ; 
One table-spoonful of flour; 
One ounce of butter; 
Six ounces of sugar ; 
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Six eggs; 

Rose-water or griated orange peel to taste. 

Put the milk over the fire, and as soon as 
it begins to boil, have ready the flour mixed 
with cold milk to the consistence of cream, 
which must be stirred into the boiling milk ; 
boil the whole a few minutes longer, remove 
it from the fire and stir in the butter and 
sugar. Then whisk the eggs perfectly light, 
and when the milk is cool, stir them in ; also 
the rose-water or orange peel, whichever 
may be preferred. Line your plates with 
paste and fill them with the custard. Grate 
a little nutmeg or cinnamon on the top be- 
fore they are put into the oven. 



UUiUJUSm POT PIE. 



177. Take a pair of tender fat chickens, 
singe, opon and cut them into pieces by 
separating all the joints ; ii^ash them through 
several waters, with eight or teni pared white 
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potatoes; which put into a pan, and after 
seasoning highly, with salt and black pepper, 
dredge in three table-spoonsful of flour, stir 
well together, then line the sides (half way 
up) of a medium-sized st^ kettle with 
paste, made with two pounds of flour and 
one of butter. Put the chicken and potato 
into the kettle with water just sufficient to 
cover them. Boll out some paste for a 
cover, the size of the kettle, and join it with 
that on the sides; cut a small opening in 
the centre, cover the kettle, and hang it over 
fk clear fire or set it in the oven, as most 
convenient ; turn the kettle round occasion- 
ally, that the sides may be equally browned. 
Two hours, over a clear fire, or in a quick 
oven, will cook it. When done, cut the top 
crust into moderate-sized pieces, and place 
it round a large dish, then with a perforated 
skimmer, take up the chicken and potatoes 
and place in the centre ; cut the side crust, 
and lay it over the top, put the gravy in a 
sauce-tureen, and send all to table hot. 
10 
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baked chicken fie. 

178, Take a pair of tender fat chickens^ 
prepare and disjoint them as for pot pie; 
put them into a stew-pan, and season highly 
with salt, black pepper and a little cayenne; 
then dredge in two table-spoonsful of flour, 
and stir well together with water, just suffi- 
cient to cover them ; place them over a slow 
fire, and let them stew three quarters of an 
hour. Then line the sides of a pie dish 
with a light paste, made as in article 156, 
then with a fork place the chicken in such 
a manner that none of the pieces will be 
higher than others; put in a part of the 
gravy; then roll out the lid, place it on, 
and trim the edge with a sharp knife. Make 
a square opening in the centre of the lid, by 
cutting across, about three inches each way, 
and turning up the comers. Cut bars of 
paste and lay across this opening. Bake in 
a quick oven, from three quarters to one 
hour, depending upon the size of the pie. 

Before sending to table, add the remaining 
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gravy (with a spoon) through the centre of 
the lid. 



SWEET-BBEAD FIE. 

179. Wash the sweet-breads in cold Wa- 
ter ; season them with pepper and salt ; add 
a piece of butter^ a little flour, and water 
sufficient to make the gravy. Place them 
over the fire and let them stew for half an 
hour. 

Butter a deep dish, roll out your paste 
and put it round the sides; put in the sweet- 
breads and the gi;avy. Eoll out the top 
crust, place it on the pie, trim it round the 
edge with a sharp knife, make an opening 
in the centre of the lid, cut two strips of 
dough, twist them and lay them across the 
aperture. Place four leaves of paste oppo- 
site to each other on the top of the pie. 

Bake it in a quick oven, and send it to 
table hot. 
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OTSTEE PIE. 
180. (See article 28.) 



KABBIT PIK 



181. This is made in the same manner 
as baked chicken pie. (See article 178.) 



# I »■• p 



DESSERT. 

BOILED FUDDIVO. 

182. One quart of milk ; 

Eight e^s ; 

Twelve large table-spoonsful of flour. 

Whisk the eggs very light ; then put in 
the flour ; add a little of the milk, and beat 
the whole perfectly smooth. Then pour in 
the remainder of the milk, and enough salt, 
just to taste. Rinse your pudding bag in 
cold water, and flour it well inside. Pour 
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in the mixture, and allow a vacancy of from 
two to three inches at the top of the bag, as 
the pudding will swell as soon as it begins 
to boil- 
Be careful to tie the bag tight, and put it 
immediately into a large kettle of boiling 
water. Let it boil for two hours. As soon 
as it is taken out of the kettle, dip it for 
an instant into a pan of cold water. This 
prevents the pudding from adhering to the 
bag. Serve it immediately, as it would spoil 
by standing. It may be eaten with wine 
sauce, or any kind which may be preferred. 



BOILED POTATO PUDDIVO. 

183. Eight potatoes; 
A quarter of a pound of butter; 
One gill of milk ; 
Pour eggs ; 

As much flour as will make the whole 
into a very stiff batter. 
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Boil tl^ potatoes and mash them very fine; 
whilst i^ey are warm, add the butter and 
milk. Then beat the eggs very light, and 
pour thim faito tiie mixture. Add as much 
flour as will make the whole a very stiff 
batter. Add «ttlt to taste. This will make 
one large, or two small puddings. Flour the 
inside of your pudding bag, put in the batter, 
which must be as stiff as a soft dough, tie 
the bag very tight, and leave two or three 
inches at the top, to allow the pudding to 
swell. Boil it two hours. Dip the bag for 
a moment into a pan of cold water; then 
turn out the pudding. Serve it with any 
sauce which may be preferred. 



sm^ BICE PUDDnra. 



184. Two quarts of milk ; 
A quarter of a pound of rice ; 
Sugar to taste ; 
Half of a nutmeg (grated) ; 
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A small piece of butter. 

Pick and wash the rice, add all the ingre- 
dients, and boil the whole until the rice is 
perfectly soft. If the pudding should then 
seem rather too thin, let it boil away a little 
more. When done, pour it in a pudding-dish, 
and serve it when cold. 

If baked in an oven, take off the brown 
skin before it is poured in the pudding-dish, 
and replace it on the top of the pudding as 
before. 



SIMFLE BOILED IHDIAH FUDDDrQ. 

185. One pint of fine indian meal ; 

Half a pint of wheat flour; 

Two ounces of butter ; 

Four eggs; ••' ... 

A little salt. 

Put the wheat, indian, and butter together, 
and pour over as much warm milk as will 
make a thick batter. Add the salt. Whisk 
the eggs, and pour them into the batter. 
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Binse your pudding bag, and flour it well 

inside. Pour in the mixture ; leave a space 

f two or three inches at the top, to allow 

' to swell. Tie it tightly ; boil it two hours. 

erve it with butter and moiasses. 



BOOED BICE FUDDnrO. 

186. Wash a pound and a half of rice ; 
mix with it half a pound of large raisons, 
which have been seeded. Put it into a bag, 
tie it, and leave plenty of room at the top 
for the rice to swell. Boil it two hours in 
water, slightly salted. 

Serve it hot, with butter and molasses, or 
sugar and cream. 

Instead of raisons, peaches or apples may 
be substituted. 



WHOBTLEBEBBT FDDDIVO. 

187. Four eggs ; 
Three half pints of milk ; 
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One pint of whortleberries ; 

One pound and a quarter of flour. 

Beat the eggs very thick, add the flour 
and milk gradually, with salt to taste. 

Stir in the whortleberries ; rinse your pud- 
ding-bag, flour it inside, pour in the batter, 
tie iU but leave a space of two or three 
inches for the pudding to swell. Boil it two 
hours, and serve hot with butter and molas- 
ses, or sugar. 



A 7EBT HICE dTSTABD FUDDDTa. 

188. Two quarts of milk ; 

Twelve eggs ; 

The crumbs of a baker's loaf; 

Two ounces of butter ; 

A quarter of a pound of sugar ; 

The grating of a small orange. 

Scald one half of the milk, and pour it 
over the bread ; let it stand a few minutes, 
then mash the bread very fine, and add the 
butter, sugar, and remainder of the milk. 
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Grate in the orange peel ; beat the eggs very 
lights and pour them into the other ingredi- 
ents. Stir the whole well togiether ; pour the 
mixture into your pudding dish ; sift a little 
cinnamon on the top ; place the dish in a shal- 
low pan of hot water, and set it in the oven^ 
As the water boils away^ add a little more, un- 
til the pudding is done, which may be known 
by putting the handle of a silver spoon in 
the centre; if solid, it is sufficiently done. 
When cool, eat with wine sauce. 



CnrSTABD FTJDDINO WITH TATJIT. 

189. Line the bottom bf your pudding 
dish with thin slices of bread and butter; 
x)ver this, put a layer of currants, with a little 
citron sliced very thin. Then more bread 
and butter, and so on, until the dish is half 
full; let the bread and butter be on the top. 

Then take a quart of milk, beat six eggs 
and add to it, and a quarter of a pound of 
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sugar. Pour part of the egg and milk over 
the bread in the dish, and let it stand fifteen 
or twenty minutes. Then fill up the dish 
with the remainder, sift cinnamon and nut- 
meg over the top, place the dish in a pan of 
hot water, and set it in a moderately hot 
oven. 

Let it cool before sent to table. It may 
be served with any kind of sauce preferred. 



FSENCH FUDDINO. 



190. One quart of milk ; 

Nine large table-spoonsful of flour j 

Eight eggs. 

Beat the eggs very light; add to them 
gradually, the flour and milk. 

Butter thoroughly a pan, or tea-cups if 
preferred. Pour in the mixture, and bake 
it in a tolerably quick oven. 

If in cups, let them stand t\Y0 or three min- 
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utes after they are takeA out of the oven. 
Then turn them upside-down on a dish. 

Serve them hot, with any kind of sauce 
preferred. 



PIC-HIO FUSDIVO. 



191. Butter a deep pudding dish ; line 
the bottom with thin slices of very light 
bread, well buttered. Pare half a peck of 
juicy freestone peaches; put a layer of 
peaches, then a layer of sugar ; then more 
peaches, sugar and bread alternately, until 
the dish is nearly full. Lastly, fit a cover 
of bread and butter on the top. Put a 
plate over it, and set it in the oven. 
When the juice begins to boil up, take off 
the plate. Bake it until the peaches are 
perfectly tender. Let it get cold ; and it is 
delicious with a glass of cream or rich milk. 



Digitized by LjOOQIC 



widdifield's begeifts fob oookikg. 17S • 

ELVX FUDSDrO. 

192* Twelve eggs ; 
Two quarts of milk ; 
One table-spoonful of rose-water; 
Half a pound of seeded raisons ; f 

The grating of one small orange ; # 

Sugar to taste. ' 

Beat the eggs very light ; then add the 
sugar, milky and other ingredients. Cover 
the top with bread well buttered (the but- 
tered side up) 9 which press into the milk, 
that the top may become saturated. 

Grate a little nutmeg over. Set your 
pudding dish into a shallow pan of hot water, 
and bake in a quick oven. As soon as the 
custard becomes solid, it is done. 



PEACH suHPinros. 



193. Take large freestone peaches ; pare 
and cover them with a paste made with half 
a pound of butter, and one pound of flour. 
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Tie each one in a cloth, but not too tight. 
Three quarters of an hour will boil them. 
They may be eaten with sugar and butter, 
or sugar and cream. 



APPLE DTTHPLmOS. 



194. Pare and core large tart apples. 
An apple-corer is better than a knife to cut 
out the seeds, as it does not divide the apple. 
Make a paste of one pound of flour, and half 
a pound of butter. Cover the apples with 
the paste; tie them in cloths, but do not 
squeeze them tightly. Tender apples will 
boil in three-quarters of an hour. Send to 
table hot. Eat with butter and molasses, 
or sugar and cream. 



BICE DUHPUNOS. 



195. Pick some rice, and cleanse it by 
rubbing it well in a towel ; it must not be 
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wet^ or it will not adhere to the fr];iit. Pare 
and core some apples, leaving them whole. 
Dip each one in water, then roll it in the 
rice. A piece of lemon peel, or a dove may 
be placed in the centre of each apple. Each 
campling must be tied in a separate cloth. 

Boil them until the rice becomes soft. 
These are very nice for those who cannot 
eat boiled paste. 



# 



QTTDrCE DUHPLmeS. 

196. These are made in the same man« 
ner as apple dumplings. (See article 194.) 



GEEBBT DiniEPLIVaS. 



197. These are made like apple dump- 
lings. (See article 194.) 
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OESMAV FUFF8. 

198. One pint of milk; 

One pound of flour ; 

Two ounces of butter; 

Four eggs. 

Separate the eggs, and beat the yolks 
until thick ; warm the milk, to which add 
the butter. When cool, stir in the yolks'; 
put the flour in a pan, and by degrees, stir 
in the above. 

Salt to taste. Whisk the whites, and stir 
ihriugh YBvy lightly. Butter some cups, 
which half fill with the mixture, and bake 
in a quick oven. When done, turn them 
out of the cups, and send to table hot, and 
eat with any kind of sauce preferred. 



FBIIIEB8. 



199. One pound and a quarter of flour; 
Three half pints of milk ; 
Pour eggs. • 
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Separate the eggs, and beat the yolks until 
thick, to which add the milk. Place the 
flour in a pan, and by degrees, stir in the 
egg and milk, beating the whole until very 
smooth. Salt to taste. Then whisk the 
whites until stiff and dry, which stir through 
very lightly. With a table-spoon drop them 
into hot lard, and fry a light brown on both 
sides. Send to table hot, and eat with nun's 
butter, or butter and molasses. 



SFAHI8H FSITTSS8. 



200. Cut the soft part of a baker's fresh 
loaf into pieces about two inches long, and 
half an inch thick. Have ready three half 
pints of milk, well sweetened; add to the 
milk six eggs, beaten to a froth. Dip the 
3>ieces of bread into the egg and milk, and 
-when they beconie thoroughly saturated, 
take them out, and fry them of a delicate 
brown on both sides. 
11 
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These may be eaten with nun's butter^ or 
wine sauce. 



IKDIAS FEUTEBS. 



201. One pint of sifted indian meal; 

Half a pint of wheat flour ; 

Four eggs ; ^ 

A little salt; 

As much milk as will make the whole 
into a thick batter. 

^fix the wheat and indian flour together; 
then stir in as much milk as will make a 
thick batter. Whisk the eggs till very light, 
and add them to the above, with a little salt. 

Befit the mixture thoroughly, and fry the 
fritters in good lard. 

Serve them hot with butter and sugar^ or 
molasses. 
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APfUB EEUXXBS. 

202. A pound and a quarter of flour; 

Four eggs ; 

A pint and a. half of milk. 

Beat the yolks very light, add the milk 
and flour. Whisk the whites and stir them 
gently into it. Pare your apples, take out 
the core wi%out dividing them. Cut the 
fruit in thin round slices, take a spoonful of 
batter, put a piece in the centre and drop it 
into hot lard. Fry them a light brown, and 
serve them hot with butter and sugar, or 
any other kind of sauce preferred. 



ORAVOB FBTTTESS. 

203. These are made in the same man- 
i^ as apple fritters, only slices of orange 
are to be U8ed instead of the apple. ^ 

Pare the oranges, take off all the white 
skin, cut. them in thin slices, take out the 
seeds, and proceed as directed for apple flit- 
ters. 
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OTBTBE jfJUTJsMS. 
204. (See article 35.) 



nsE APPLE FBHTEBS. 

205. Four eggs ; 

A pound and a quarter of flour; 

Three half pints of milk ; 

Salt to taste; ^ 

Half of a pine apple grated. 

Beat the yolks very light, add gradually 
the milk and flour ; then the salt and grated 
pine apple. Whisk the whites till they are 
stiff and dry, and stir them into the mixture. 
Allow a table-spoonful of batter to each frit- 
ter, drop them into hot lard and firy them a 
light brown on both sides. 



PAVCAKES. 
^06. One pound of flour; 
Three eggs beaten very light; 
As much milk as will make it as thick as 
cream: 
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A little Bait. 

Beat the eggs very light, add them to the 
flour, with afi much milk as will make the 
whole about as thick as cream; salt to 
taste. Stir all well together until perfectly 
smooth. Put in the pan a piece of lard, 
about the size of a chestnut ; as soon as it is 
hot put in t^table-i^onsful of the batter, 
and move the pan about to cause the batter 
to spread. When done on one side turn it 
over. 

Serve them hot with any sauce you please. 



HUIIJI'S FUITS. 



207. One pint of milk; 

Six ounces of flour; 
IJoureggs; 

jSalf a salt-spoonful of salt. 

Scald the milk and pour it over the flour; 
beat it well until it is quite smooth. Whisk 
the eggs and add them to the flour and milk 
when sufficiently cool. Stir in the salt. Have 
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leady a sauce-pan of boiling lard, and drop 
one tearspoonfiil of the batter into the lard, 
in order to make one pufil 

When they are cool sift sugar over them. 



A CHAELOTI& 



208. Cut as many thin ^ices of white 
bread as will cover the bottom and line the 
sides of the pudding-dish. Bub the dish 
thick with butter before it is lined. Cut 
some apples into thin slices; put a layer of 
apples and a layer of sugar with some pieces 
of butter, alternately, until the dish is filled. 
Soak as many thin slices of bread in warm 
milk as will cover the whole; over which 
put a plate and a weight to keep the bread 
dose to the apples. 

Bake it slowly three hours. When rat 
more than half done remove the plate, and 
sift over a little cinnamon. Turn the dish 
frequently, that the top may be equally 
browned. When done sift over white sugar. 
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CHABLOTTB DB BITSSK 

209. One quart of cream*; 

One ounce of isinglass ; 

Half a pint of milk; 

Two Tanilla beans ; ^ 

The yolks of three eggs ; 

Two ounces of sugar. 

Put the isi|iglass in a sauce-pan, and pour 
over it one tea-cupful of boiling water, place 
it on the fire, and let it remain for one 
hour, where it will scald without boiling. ' 

Let the milk and vanilla boil together, 
slowly, until it is reduced to one gill ;• beat 
the eggs and stir them in the milk whilst it 
is on the £re; then add the isinglass and 
sugar, and keep stirring it until it is cooked 
about as much as custard; strain it through 
^^e sieve and set it in a cool place ; when 
nearly cold add the cream and stir them 
well together; pur the mixture in a dish or 
bowl, which line with sponge cake. 
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ETALIAV CHABLOTTK 

210. Soak; in equal portions of wine 
and water sweetened with loaf sugar, some 
slices of sponge cake. Put them in a glass 
bowl. Make a custard in proportion of 
eight eggs to a quart of milk, and six ounces 
of sugar. When cold lay the custard over 
the sponge cake; beat the whites of three 
eggs to a froth; add, by degrees, three table- 
spoonsful of powdered loaf sugar, flavor with 
lemon or vanilla, and with a spoon lay it 
tastefully over the top. 



CUP CirSIABD, Ho. 1 



vWa 



211. Eight eggs; 

Five ounces of sugar; 

One quart of new milk. 

Beat the eggs, add the sugar and milk wT 
a little rose-water and fUe grating of an 
orange or lemon. Fill your custard cups, sift 
a little cinnamon over the top, set them in 
the oven in a shallow pan of hot water ; a« 
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soon as the custard is thick, take them out 
or it will be spoiled with whey. Let them 
be cold when sent to table. They are very 
nice with fresh fruit, sugared and placed on 
the top of each. Either strawberries, peaches, 
or raspberries, as preferred. 



CinP CTTSIABD, Ho. 2. 



212. A quart of milk ; 

Six eggs; 

A quarter of a pound of powdered sugar; 

One table-spoonful of rice flour. 

Put on the milk to boil, reserving suffi- 
cient to mix with the rice flour to the con- 
sistency of thick cream. As soon as the 
milk boils stir in the above mixture, and let 
^^vhole simmer five minutes. Set it off to 
cH^ taking care to stir it frequently to pre- 
vent a scum from '-forming on the surface; 
when cool stir in the eggs, which must have 
been previously beaten until thick, then add 
tiie sugar. Fill some cups and place them in 
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a shallow pan of hot water in the oven, and 
bake them until they become a custard. To 
be served cold. They may be seasoned with 
orange, lemon, or vanilla. 

Before sending to table, a little sugar and 
wine may be placed on the top of each one, 
or jelly, if prefe^rred. 



COLD CXreiABD. 



213, TakejDue-fourth of a calf's rennet, 
wash it well, cut it in pieces and put it into 
a decanter with a pint of Lisbon wine. In 
a day or two it will be fit for use. 

To one pint of milk add a tea-spoonful of 
the wine. Sweeten the milk and flavor it 
with vanilla, rose-water, or lemon. Warm it 
a little and add the win^S, stirring it sligl 
Pour it immediately into cups or glasses, 
in a few minutes it will become a custard. 
It makes a firmer curd to put in the wine 
omitting the sugar. It may be eaten with 
sugar and cream. 
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COLD CirSTAAD DT CTTFS. 

214. One quart of new milk; 

One pint of cream; 

A quarter of a pound of fine white sugar; 

Three large table-spoonsful of wine in 
which rennet has been soaked. 

Mix the milky cream, and sugar together; 
stir the wine into it ; pour the mixture into 
custard cups, and set them away until the 
milk becomes a curd. Grate nutmeg on the 
top, and eat them with crean^ that has been 
kept on ice. These are very delicious. 



FBEVCH CirSTABD. 






215. One- quart of milk ; 
ghteggs; 



iiigar and cinnamon to taste. 

Separate the eggs, beat the yolks until 
thick, to which add the milk, a little vanilla, 
and sweeten to taste. Put it into a pan or 
^pna kettle, place it over a slow fire and 
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stir it all the time until it becomes a custard; 
then pour it into a pudding dish to get cold. 
Whisk the whites until stiff and dry. Have 
ready a pan of boiling water, on the top of 
which place the whites, cover, and place 
them where the water will keep suflBciently 
hot to cause a steam to pass through and cook 
them. Place in a dish (suitable for the table) 
a layer of custard and white alternately ; on 
each layer of custard grate a little nutmeg 
with a tesrspo^jufiU of wine, reserve a layer 
of white for the cover, over which grate nut- 
meg. Then send to table and eat cold. 



4 



BICE CUPS. 

216. One quart of n!ilk j 

Three table-spoonsful of rioe flour; 

Two ounces of butter. 

Put on your milk to boil ; mix the rice flour 
very smooth, with some cold milk. As soon 
as the former begins to boil, stir in the latterj^ 
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and let the whole boil twenty minutes. 
Whilst the milk is wann, add the butter 
and a little salt. Rinse your custard cups 
with cold water. Half fill them with the 
mixture; when it becomes cold they turn 
out of the cups and retain their forms. 

They are very ornamental to the table. 

To be eaten with wine sauce or sugar and 
cream flavored with a little nutmeg. 



FEOZEV CVSTABD. 



2}7. Sweeten a quart of cream, or rich 
milt, with half a pound of sugar, and flavor 
it with vanilla or lemon. Put it over the fire 
in a farina kettle ; as soon as it begins to boil, 

«into it a table-spoonful of rice flour which 
been previously mixed smooth with a little 
milk ; after it has boiled a few minutes, take it 
off the fire and stir in, very gradually, six eggs 
which have been beaten until thick. 
"When quite cold freeze it as ice cream. 
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show cvbtabd. 

218. Eight eggSy leaving out the wUtes 
of four ; 

Five ounces of sugar ; 
One quart of milk. 

FOR THE SNOW. 

The whites of four eggs ; 

Half a pound of pulverized sugar ; 

One tea-spoonful of lemon juice. 

Beat eight eggs^^eaving out the whites of 
four^ add the milk and sugar ; put the whole in 
a pudding dish. Have a shallow pan of hot 
, water in the oven, set the dish into it and bake 
the custard till it is thick. Then take h out 
and set it away to cool. For the snow, beat the 
whites very light, add the half-pound of 
* sugar gradually, then the lemon juice. When 
the custard is cold, place the white of ^^g 
over it in heaps, but do not let them touchy 
and send to table. 



Digitized by VjOOQiC 



n pie 



WIDDiraSLD'S RBGEIFTS FOR COOKING. 191 

A DISH 07 SHOW. 

L9. Take a large cocoa nut, break it 
inT^ieces, pare oflf the dark skin. Throw 
the pieces into cold water, wipe them dry^ 
and then grate them on a coarse grater. Serve 
the grated nut in a small glass bowl or dish, 
to be eaten with ices, preserves, jellies or 
jams. # 



BBOWH BICE 



220. Pick 'and wash half a pound of 
rice, put it in a bag, and boil it until quite 
soft; turn it out into a deep dish, and with 
a potato masher, bruise it fine ; then, while 
hot, add two ounces of butter, and one 
gjR of cre^, or rich milk, and salt just 

to taste. 

» 

Put it in a pudding dish, and make it 
smooth on the top. Beat the yolk of one egg 
and spread it over the rice with a knife ; place 
it in an oven sufficiently warm to make H 
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of a fine brown color. To be eaten with 
Agar and cream^ flavored with a little nut- 
meg. ^ 

PLAiv bohed bice 

221. Pick and wash one pound of rice, 
tie it in a pudding bag, and allow plenty of 
room to swell. Put it into a kettle of boiling 
water with sufficient salt to taste. It will re- 
quire two hours to boil, and may be eaten 
with sugar and butter, or molasses. 



FABMBS'S BICE 



222. TVith five table-spoonsful of flour, 
mix two table^pponsful of cold milk ; rub it 
together with your hands, into small luni]^ 
about the size of grains of rice. Stir this 
gradually into three pints of boiling milk.^ 
Let it boil a quarter of an hour, over a slow 
fire, in a farina kettle ; when done, add a little 
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8alt and serve it warm with any sauoe which 
maj|^)e preferred. 



ploahho jblaxd, vo. l 

223. One quart of milk, sweetened; - 

The whites of six eggs ; 

Wine to the taste ; 

Half a pound of pulverized sugar, for the 
island; 

A little currant jelly. 

Beat the eggs, and»add the half pound of 
sugar hj degrees, and as much currant jelly 
as will make it a fine pink. 

Pour the milk in a glass howl; with a 
table-spoon, place the island on it in heaps^ 
tastefully arranged. 

• 12 
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FIOATDrO ISLAIS, Vo. 8. 

224. One quart of cream } ^ 

The whites of five eggs; 

Half a pound of pulverized sugar. 

Whisk the eggs to a froih, to which add 
the sugar, one tea-spoonful at a time, and 
flavor with vanilla. 

Sweeten and flavor the cream with wine 
to taste ; pour it into a large glass or china 
bowl, and with a table-spoon, place the island 
tastefully on the top. 



STLLABTIBy Vo. 1 



225. One quart of rich milk ; 

Half a pint of wine ; 

Six ounces of loaf sugar. 

Put the sugar and wine in a bowl. Have the 
milk lukewarm, put it in a pitcher; when the 
' sugar is dissolved, pour the milk in with the 
wine. Hold the pitcher suflSciently high to 
raise a £ix)th on the milk in the bowl. Grate 
nutmeg over the top. 
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BTLLABUB, Vo. S. 

^6. Three pints of cream; 
Half a pound of sugar ; 
Half a pint of wine. 

Mix the ingredients together, as directed 
in Syllabub No. 1. 



BAKED APPLES. 



227. Select tart, tender apples, cut out 
the defective parts. Wash them clean, put 
them in a deep dish with a gill of water ; 
sprinkle sugar over, and bake them in a 
moderate oven till quite soft. 

Another Way. — Take out the core, fill up 

the cavity with sugar, one or two cloves, and 

the same of allspice ; put them in a pan with 

a gill of water, sprinkle sugar over and let 

• them bake in a moderate oven^ until soft. 
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mWKD ttUniGBB. 

228. Pare^ core, and cut your q[uinoefl 
into quarters; put them into a preserving 
kettle, and to each pound of fruity add three 
quarters of a pound of sugar, with water suf- 
ficient to dissolve it ; set the kettle over a slow 
fire, and let them simmer until perfectly soft 

These are only fit for present use, to eat 
with bread and butter, or cream. 



8IBWSD CHEBAIE8. 

229. To a pound of cherries, put a half 
a pound of sugar. Stew them till they are 
tender but not broken. They do not require 
any water to dissolve the sugar as the juice 
from the fruit is quite sufficient. 

For those who prefer it the pits may be 
taken out before they are stewed. * 

To eat with bread and butter, or made 
into pies. 
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KEEWXD AFSUBk 

230. Select tart apples, pare, quarter and 
put them into a preserving kettle, with half 
a pound of sugar to a pound of fruit, and 
water sufficient to moisten the sugar. A 
few slips of £resh lemon peel may be added. 
Boil them until they are quite tender, but 
not broken. When cold, eat with bread and 
butter, or cream. 



STEWED PEACHES. 




231. Pftre the peaches, but do not divide 
them. To every pound of peaches, put half 
a pound of sugar. Put the fruit and sugar 
in a preserving kettle without any water, 
as the juice from the peaches is sufficient for 
the syrup. Boil them until tender. 
* These are for immediate use ; to eat for 
dessert, with bread and butter, or cream, a» 
preferred. 
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8TEWSD FBUHEEk 
232. (See article 419.^ 



BAKBD SE&B8, Vo. L 

233. Take a quarter of a peck of pearS| 
wash and put them into a pan, with one pound 
of brown sugar, and half a pint of water ; 
bake in a moderate oven until the fruit be- 
comes tender. When cool, and before sending 
to table, sift over white sugar. 



BAKED PEAB8, Vo. 2. 

234. Pare and put the fruit into a pan^ 
and to a quarter of a peck of pears, allow 
three half pints of steam syrup; let them bake 
slowly in a moderate oven, until soft. Or 
pare and core, without dividing; place them 
in a pan, and fill up the orifice with brown 
sugar, add a little water, and let them bake 
until perfectly tender. 
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FBESEBTES. 

Ik selecting frdit for preserves, it should 
always be of the finest and least defective ; 
and much care taken to remove all the bruised 
or decayed parts; by allowing them to remain, 
they darken the syrup, and, consequently, 
the beauty of the preserve is lost. The best 
loaf sugar should always be used, unless for 
immediate use ; it requires less skimming, and 
is not so apt to ferment. The Russian isin- 
glass, as also the white of egg, may be used 
for clearing. The former should be prepared 
some hours previous to using, by pouring 
^boiling water over, and allowing it to stand 
until wanted. 

Glass tumblers are decidedly preferable 
to larger vessels, for all kinds of Jellies and 
Preserves; for hjr frequent opening, they very 
soon spoil. A paper well saturated with 
brandy, should be placed on each, and a 
thick piece pasted over the top to exclude the 
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air. They should always be kept in a dry, 
oool place. 

TO nUEPABZ BTBUP VOB PSB8BSVB& 

235. To every pound of sugar, add one 
gill of water, and let it stand until it is dis- 
solved. 

For every twelve pounds of sugar, allow 
half an ounce of Bussian isinglass. Dissolve 
the isinglass, by pouring over it a little boil- 
ing water. Put it in with the sugar; when 
cold, place the whole over the fire, and as 
soon as it begins to boil, skim it until no 
more scum will rise. The syrup is then ready 
for any kind of fruit which you may wish to 
preserve. 



PBESEBVED FIVB AFPIES. 

236. Choose your pine apples as ripe as 
you can get them. Pare, and cut them into 
thip slices, weigh them, and allow one pound 
of the best double-refined loaf sugar to each 
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pound of i^ii Take a deep china bowl or 
dish, and in it put a layer of fruit and sugar, 
alternately, obeerving to put a coating of 
sugar on the top, and let it stand all night. 

In the morning, take out the fruit, and put 
the syrup into a preserving kettle. Boil and 
skim it until it is perfectly clear; whilst 
it is boiling hot pour it over the fruit, and 
let it stand uncovered, until it J^ecomes en- 
tirely cold. 

K it is covered, the steam falls into the 
syrup, and thins it Put your fruit in glass 
jars or tumblers, and cover it close by past- 
* ing paper over the top. 



PBESESVED PBAC^ES, Vo. L 

237 Select large white heath peaches, 
wring them, and with the point of a knife, 
remove the .pits, then pare them, and for 
every pound of peach, allow one pounc^ of 
the best white sugar; make a syrup as di- 
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rected in article 236 ; then put in the fruity ^^ 
and boil it genfly until it becomes perfectly 
transparent; take out the peaches a piece at 
a time, and place them on a flat dbh, after 
which put them in glass jars or tumblers, 
and pour the syrup over while warm. When 
cold, cover with brandied paper, which place 
on the fruit; then paste thick paper on 
the top of the jar, and set them in a dry, cool 
place. 



< 



« 



PBESBBVED EBACHES, Va 8. 

238. Take fine large peaches, pare them 
and remove the pits. Weigh the fruit, and 
allow an equal quantity of the best loaf sugar. 
Put the peaches intt> a large dish and strew # 
t)ne-half of the sugar over them. Cover the 
dish and let it stand till next morning. Then 
take all the juice from the- fruit, put it 
into a preserving kettle with the remaining 
sugar, and when it is cold, put in*pome isin- 
glass or the white of egg beaten. Put the i 
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syrap over the fire, let it boil, and skim it 
antil perfectly clear, then put in the peaphes 
and cook them until they appear transparent, 
take them out of the syrup, lay them on a 
dish and put something under one end, so 
as to cause the syrup to collect at the other; 
by that means it may more easily be dipped 
out. Take the syrup which has drained from 
the fruit, and put it with that in the kettle ; 
give it another boil. Put the fruit into 
glass jars, and pour the warm syrup over. 
When cold, cover with brandy paper and 
paste paper over. 



PBESEBYED QUIirCES 




239. Choose fine large quinces, pare, 
core and quarter them. Cut out carefully 
tho^ parts which are defective, put them in 
a preserving itetfle with as much water as 
will cover them, and let them scald until 
they becoipe soft, but do not sufier theiyi to 
break ; then take them out, lay them on a 
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dish and allow a pound of loaf sugar for each 
pound of fruit. To each pound of sugar, add 
half a pint of the water the quinces were 
boiled in, put it over the fire, boil and skim it 
until perfectly clear; then put in the fruit, 
let it cook until it appears clear and of an 
amber color, then take it out, put it in tum^ 
biers, and pour the sjrrup over while warm. 
When cold, cover with brandy paper and tie 
o^p^te dose. 



FBE8SSVED PLVm. 



240. Plums which are intended for pre- 
serving, should be gathered before they get 
too ripe. The skins may be removed by 
pouring scalding water over a few at a time ; 
then peel and throw them into cold wa- 
ter, which, will prevent them from being 
discolored ; then place thetn #q a sieve to 
drain. When they are thus prepared, weigh 
them an4 allow a pound of sugar to eaii||r^ 
pound of fruit.' Make a syrup as direci 
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ill article 235 ; put them into the syrup and 
let them boil gently until they appear clear; 
then put them in jars; when cold, cover them 
with brandy paper, and tie or paste *paper 
over them. 



PBESEKVED 

241. Pick, wash, and weigh your cran- 
berries ; to each pound of fruit allow a pound 
of loaf sugar. Dissolve the sugar in as small* 
a quantity of water as possible ; put it over 
the fire in a preserving kettle, let it boil, and 
skim until it is perfectly clear; then put 
in your cranberries, boil them until they are 
quite soft and clear. Pour them warm into 
your glasses; paste or tie paper over when 
cold, 

FBE8SSVED TOICATOES.. 

242. Select the small round tomatoes, 
take a few at a time, scald them just enough 
to loosen the skins; peel them and allow one 
pound of the best loaf sugar to each pound 
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of fruit. Prepare a syrup as directed in 
article 235, and then put the tomatoee 
and the peel of a large lemon into it. Let 
them, simmer a few minutes, then add the 
juice of the lemon. When the tomatoes ap- 
pear clear and soft, take them out of the 
syrup one at a time, put them in tumblers 
or small jars; pour the syrup over them 
warm. When cold, cover them with brandy 
paper, and paste or tie them t^ as to exclude 
the air. 



TO PBESEEVB APRICOTS. 

243. Choose the finest apricots, pare 
them as thin as possible and take out the 
pits. Weigh and place them on dishes, the 
hollow side up. Havd ready an equal weight 
of loaf sugar, finely powdered, and strew 
it over them. When the fruit has lain 
twelve hours, put it into a preserving kettle 
and let it simmer gently until the pieces are 
quite clear ; be careful to take off the scum 
as it rises. 
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When the fruit is done^ take out the pieces 
singly^ put them into small pots or jars, and 
pour the syrup over them; when cold, cover 
mth brandy paper and tie up close. 

Peaches may be done in the same way. 



PBESEBVBD APPLES. 



244. Take fine pippin apples, pare them, 
cut them in quarters and take out the core. 
To each pound of fruit allow one pound of 
the best loaf sugar. Make a syrup as di- 
rected in article 235, put in your fruit, and 
to every half dozen apples, allow the juice 
and rind of one lemon. When they are 
soft and perfectly clear, they are done. Do 
not cook them too much, or they will break. 

As soon as tbe^ are done, take them out 
of the syrup, a piece at a time, put them 
in glasses while yet warm, and pour the 
pyrup over them. When cold, cover with 
brandy paper and tie closely. 
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Apples will not keep as long as other pre- 
0erved fruits. 



PBBSESTSD CEEBBIES* 

245. Select large scarlet cherries, pick 
off the stems, wash them, and either take 
out the pits or preserve them whole. Weigh 
the fruit and allow a pound of sugar to each 
pound of fruit. Prepare the syrup as di- 
rected in article 235, put in the cherries, but 
do not boil them too much, or they will 
shrivel; put them in jars and pour the syrup 
over when it is warm. Cover the fruit with 
pieces of paper dipped in brandy, and tie or 
paste them so as to exclude the air. 



PEESKEYBD.FIIimmr. 

246. Select a thick yellow pumpkin, 
take off the rind and cut it into pieces of any 
form you may fancy. Weigh the pumpkin, 
and for each pound of fruit, take a pound of 
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loaf sugar. Allow one wine-glass of lemon 
juice for each pound of sugar; put the sugar 
over the pumpkin and pour the juice over 
tjppv^hole. CioTer it and let it stand all night. 
The next day add the parings of one or two 
lemons, according to the quantity of fruit, and 
boil the pumpkin long enough to make it ten- 
der and clear, without being broken. Take 
out the fruit, place it on broad dishes to cool. 
Put it in jars or tumblers, and pour the syrup 
over; when cold, cover with brandy paper, 
and tie close, or paste paper over. 



FEESEBTED FEAES. 



247. Choose those that are perfectly 
sound, pare, cut them in half and take out the 
core. Put them in a preserving kettle with 
as much water as will cover them. Place 
them over the fire and boil them until they 
are just soft enough for a fork to penetrate 
them; tak^ them out of the water and place 
them on a dish to drain. 
13 . 
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To each pound of fruit allow a pound of 
loaf sugar; make a syrup as greeted in 
article 235, put in the fruit and add the juice 
and rind of a fresh lemon. Boil the p^m^ 
gently until they are transparent ; then take 
them out of the syrup, a piece at a time, and 
lay them on a broad dish. If the syrup should 
not be thick enough, boil it a little mere* 
Put the fruit in glass jars or tumblers ; pour 
the syrup *over whilst warm. When quite 
cold, cover with brandy paper and tie close* 



STBAWBEBBIES IS WINE. 

248. Stem the finest and largest straw- 
berries; put them into wide-mouthed pint 
bottles. Put into each bottle four large 
table-spoonsful of pulverized loaf sugar; fill 
up the bottles with Madeira or Sherry wine. 
Cork them closely, and keep them in a cool 
place. 
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TO FBESEK7E STBAWBEBBIES WHOLE. 

249. Ohoose the largest scarlet straw- 
berries, not too ripe. For every pound of fruit . 
weigh apound of double refined sugar. Spread 
the fruit on large dishes and sprinkle over 
it half the sugar, finely pulverized; shake 
the dish gently, so that the sugar may come 
in contact with the under side of the fruit. 
On the following day, make a thin syrup with 
the remaining half of the sugar, and allow 
one pint of red currant juice to every three 
pounds of strawberries. Mix the sugar and 
currant juice togethA*, and in this syrup 
simmer the strawberries until sufficiently 
jellied. When done,* place them in small 
glasses; when cold, cover with brandied 
paper, and tie or paste paper over each, to 
exclude the air. 
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SBJSES OAOES. 

250. These may be preserved in the 
same manner as blue plums, without remov- 
ing the skins. 

(See article 240.) 



BBAHBT PEACHES, Ho. 1. 

251. Nine pounds of heath peaches ; 

Seven pounds of loaf sugar; 

One quart of white brandy. 
' Have some strong leji over the fire ; it must 
be hot, but not boiling. Throw half a dozen 
at a time into the ley,tlet them remain in it 
three or four minutes, take them out and 
throw them into cold water. Continue this 
process until all are done; then, with a 
coarse towel, rub them until perfectly smooth. 
After this throw them into another vessel 
of cold water. Make a syrup of the sugar 
as directed in article 235, but use the 
white of an egg as a substitute for the 
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isinglass. Skim the syrup until perfectly 
clear. Take your peaches out of the water, 
wipe them dry, put them in the syrup 
and boil them until a straw will pass through 
them, then take them out and let them get 
cold. Boil the syrup for half an hour; then 
put in one quart of white brandy and let it. 
boil ten or fifteen minutes. Having placed ■ 
your peaches in glass jars, pour the syrup 
over them while hot. When cold, paste 
paper closely. 

They will be fit for use in three months. 



QirnrcE kabhalabe. 

252. Choose very ripe quinces; wash, 
pare, and core them; to each pound of fruit 
allow one pound of loaf sugar. Boil the par- 
ings and cores together, with water enough 
to cover them, till qurte soft; strain the 
liquid into the preserving kettle with the 
fruit and sugar. Boil the whole over a slow 
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fire^ stirring it frequently until it becomes a 
thick mass. When cold, put in tumblers or 
glass jars. Cover with brandy paper and 
tie or paste paper over each, and keep m a 
dry, cool place. 



FINE APPLE JAM. 



253. Pare the pine apples and grate or 
shred them fine with a silver fork. To every 
five pounds of fruit add three pounds of loaf 
sugar. Put the whole on the fire and boil it 
about three quarters of an hour. Stir it all 
the time it is boiling. When cold put it m 
jars with brandy paper on the top, and tie 
them close, or paste paper over ; and keep 
in a dry, cool place. 



APPLE ^BHALASE. 

254. Pippin apples are the best for pre- 
serving. Pare, core, slice and weigh your 
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apples and an equal quantity of loaf sugar. 
Put the sugar into the preserving kettle, and 
make a syrup, as directed in article 235 ; put 
in your fruit with the grating of one lemon, 
and the juice of two. As soon as it begins to 
boil, stir it ail the time until it becomes a 
thick marmalade. 

When done, put it in jars or tumblers 
while it is warm. Tie or paste closely and 
keep it in a cool place. 

This is for present use. 



BA8FBEBBT JAM, Ho. L 

>255. Select raspberries which are per- 
fectly ripe ; weigh them and allow a pound 
of sugar to a pound of fruit. Mash the fruit 
and sugar together. Put the whole into a 
preserving kettle, over a clear fire. Stir it 
frequently and skim it as it boils. It will 
take from three quarters •to one hour to cook. 
When done, put it in small pots or glasses, 
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and when cold, cover with brandy paper, 
and tie close or paste paper over. 



BASFBEEET JAM, Ho. 2. 

256. Allow a pound of the best loaf 
sugar to a pound of fruit. Boil the fruit, 
strain one quarter of it and throw away the 
seeds. Add the sugar and boil the whole 
twenty minutes. 

Put the jam in glasses, cover with brandy 
paper when cool, and paste or tie closely. 



BLAGKBESBT JAM. 



257. Choose large blackberries which 
are fully ripe, weigh them and allow one 
pound of sugar to a pound of fruit. Mash 
the fruit and sugar together. Put the whole 
into a preserving kettle. Skim it while boil- 
ing, and stir it frequently. Let it boil about 
one hour. When done, put it in small pots 
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or glasses ; and when it becomes cold, cover 
with brandy paper, and paste or tie them 
close. 



PEACH JAM. 



258. Let your peaches be quite ripe, 
pare and cut them in small pieces. To every 
pound of fruit add one pound of sugar. Put 
the fruit and sugar into a preserving kettle, 
mash all together, place it over the fire, and 
when it begins to cook, stir it until it becomes 
quite thick. 

Then take it from the fire, put it in glasses, 
and when cold, tie closely. 



BLACK CUBBANT JAM. 

259. Let your currants be fully ripe; 
pick them from the stalks, bruise them in a 
bowl with a potato- masher. To every pound 
of fruit add one pound of loaf sugar. Stir 
the fruit and sugar together in a preserving 
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kettle ; boil the whole three quarters of an 
hour. Stir and skim constantly, to prevent 
it from sticking to the kettle and burning. 

When done, put it in small glasses, and 
as soon as cold, cover it with brandy paper ; 
tie close or paste paper over and around 
the edges. 



QTJnrCE JELLT. 



260. Select ripe quinces, wash them, 
and remove those parts which are defective. 
Cut them in pieces, but do not pare or core 
them. Put them into a preserving kettle, 
and allow one pint of water to twelve quinces. 
Boil them soft ; strain through a fine sieve, 
but do not mash them. To one pint of juice 
allow one pound of loaf sugar, and make a 
syrup as directed in article 235 ; boil and 
skim it until it becomes a thick jelly. Put 
it in glasses while warm; when cold, cover 
with brandy paper and tie close. 
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OBAHBEBBT JELLT. 

261. Take two ounces of isinglass, boil 
it in one pint of water; when cold, mix with 
it double its quantity of cranberry juice. 
To every pint of this mixture, add one pound 
of double refined sugar, and boil until it 
jellies. If for immediate use, rinse your 
forms with cold water, pour in the jelly while 
warm, and when perfectly cold it will turn 
out readily. 



ORANGES nr JELLT. 



262. Take the smallest sized oranges. 
Boil them in water until a straw will easily 
penetrate them. Clarify half a pound of sugar 
for each pound of fruit. Cut them in halves 
or quarters, put them into the syrup, and 
simmer them until the fruit becomes clear ; 
then take out the oranges and put them into 
a deep dish. Stir into the syrup an ounce 
or more of Russian isinglass, and let it boil a 
short time; if the syrup should not be thick 
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enotigh, add a little more isinglass. As soon 
as a perfect jelly is formed, strain it over 
the oranges, whilst hot. 



LEMOH S nr JELLT. 



263. These may be done in the same 
manner as oranges. (See article 262.) 



APPLE JELLT. 



264. Take ripe pippins, pare, core and 
cut them in pieces ; put them in your pro- 
serving kettle with as much water as will 
just cover them. Let them boil until quite 
soft, then strain the juice through a fine 
sieve, but do not mash the fruit. To every 
pint of juice, allow oi)e pound of loaf sugar; 
rub some of the pieces of sugar on a fresh 
lemon, in order to flavor the jelly. Put 
your sugar and juice into a preserving kettle 
with some isinglass. Boil and skim it until 
it is clear and becomes a jelly. Put it in 
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glasses while wann; as soon as it is cool, 
cover close. 

This jelly will keep but a short time. 



CUBSAHT JELLT. 



265. Pick your currants from the stalks, 
put them in a deep pan, mash them 
thoroughly, and strain the juice through a 
fine sieve. To every pint of juice, allow one 
pound of the best loaf sugar. Put the juice 
and sugar in a preserving kettle. Have 
some isinglass dissolved in warm water, add 
it t6 the sugar and juice, while cold. Place 
it over the fire, let it boil until it jellies. 
Skim it all the time it is boiling, put it in 
the glasses or cups while it is warm. When 
cold, cover with brandy paper, and tie 
close. 
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BLACK CVESAST JELLT. 

266. Pick the currants from the stems, 

bruise and strain them through a fine 

sieve. Allow one pound of loaf sugar to each 

pint of juice. Put the sugar and juice in a 

\ preserving kettle. 

Boil it until it jellies ; skim it well, and 
put it in glasses while warm. When cold, 
cover the glasses with brandy paper, and paste 
or tie them close. 

Isinglass shquld be used for all jellies in 
the proportion of half an ounce to a quart of 
juice. It should be dissolved and put in 
with the juice and sugar while cold. 



OEANOE STEUP. 



267. Pare the oranges, squeeze and 
strain the juice from the pulp. To one 
pint of juice allow one pound and three 
quarters of loaf sugar. Put the juice and 
sugar together, boil and skim it until it is 
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clear; then strain it through a flannel bag, 
and let it stand until it becomes cool^ then 
put it in bottles, and cork tight 



LEHOn STETTP. 



268* Scald twelve lemons, in order to 
extract the juice. Cut them in half, squeeze 
them, throw the skins into a pint of the 
water in which they were scalded; then 
squeeze them again into the pint of water 
and add that to the juice, then strain the 
whole through a sieve, and to each pint 
allow two pounds of loaf sugar. Put it into 
a preserving kettle and boil till the scum 
rises, take it off the fire and remove the scum. 
When cold bottle it, put it in a cool place, 
and it will keep for three or four years. 
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BBEAEFAST AND TEA CAKES. 

BATTEB CAKES OF TJSBOITED FLOinL 

• 

269. One quart of unbolted flour ; 

One gill of Indian meal ; 

One gill of yeast. (See article 381.) 

Mix the unbolted flour and Indian meal 
together; pour on BuflSpient warm wa£er to 
make a batter, rather thicker than for buck* 
wheat cakes. Add the yeast and a little 
salt. Let them rise and bake them on a 
griddle, as buckwheat cakes. Butter and 
serve them ho^. 



BTCKWHEAT CAKES. 



270. One quart of buckwheat meal; 

One pint of wheat flour; 
' Half a tea-cupful of yeast (see article 381) ; 

Salt to taste. 

Mix the flour, buckwheat and salt with as 
much water, moderately warm, as' will make 
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it into a thin batter. Beat it well, then add 
the yeast ; when well mixed, set it in a warm 
place to rise. As soon as they are v^ry light, 
grease the griddle, and bake them a delicate 
brown. Butter them with good batter, and 
eat while hot. 



FLAHHEL CAKES. 



271. One pint of fine Indian meal ; 

One pint of wheat flour; 

One tea-spoonful of salt; 

Two pUs of yeast (see article 381). 

Mix the wheat and Indian meal together, 
with as much tepid water as will n^ake it 
into a batter, not quite as thin as for buck- 
wheat cakes ; then add the salt and yeasty 
and set them in a moderately warm place to 
rise. When light, bake them on a griddle ; 

butter and send to table hot. 
14 
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HITFFIirS. 

272. One quart of milk } 

One ounce of butter; 

Four eggs; 

Four table-spoonsful of yeast (see article 
381) ; 

Salt to taste ; 

Flour sufficient to make a thick batter. 

Warm the milk and butter together ; when 
cool, whisk the eggs, and stir in. Then put 
one pound and a half of flour in a pan, to 
which add the milk and eggs gradually. K 
not sufficiently thick for the batter just to 
drop from the spoon, more flour may be added 
until of proper consistency, after beating 
well ; then add the salt and yeast. 

Cover, and set the batter to rise in a warm 
place; when light, grease the muffin rings 
and griddle, place the rings on, and fill them 
half full of batter; when they are a light 
brown, turn them over, ring and muffin 
together. 

The griddle should not be too hot, or else 
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the muffin will be sufficiently browned before 
cooked through. Send to table hot; split 
open and eat with butter. 



iHDLur injFFnrs. 



273. One pint of Indian meal ; 

One pint of wheat flour ; 
• Four eggs; 

One gill of yeadt (see article 381) ; 

A little salt^ 

As much warm milk as will make the 
whole into a thick batter. 

Mix the Indian and wheat flour together^ 
stir in the milk, then the yeast, and lastly 
the eggs, after they have been well beaten. 
When the batter is light, grease the jgriddle 
and muffin rings; place the rings on the 
griddle ; pour in the batter, but do not fill 
them, bake them brown on both sides and 
^rve them hot. If for breakfast, set to 
rise tl» night previous. If for tea, about 
two o'clock. 
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COBS BEEAD. 

274. To one quart of Indian meal add 
two ounces of butter and as much i§arm 
milk as will make a stiff batter. Whisk four 
eggs and stir into the above, with as much 
salt as will make it taste. Beat the whole 
well together. Butter shallow pans, pour 
in the batter and bake it in a moderate oven. 
When done, cut it in small squares, to be 
eaten hot with butter for breakfast. These, 
as well as all other kinds of Indian cakes or 
bread, are not good in warm weather. 



BTE BAITEB 0AEE8 



275. One quart of milk ; 

Three eggs ; 

Four table-spoonsful of yeast (see article 
381); 

As much sifted rye meal as will make a 
batter ; 

Salt to taste. 

Mix the milk and meal together. Whi$4c 
the eggs very light, pour them into the 
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batter, then add the salt and yeast. Set 
them in a warm place to rise. Bake them 
as btfckwheat cakes^ butter and send to the 
table hot^ 



WAFFLES, Ho. L 

276. Four eggs; ^ 

One pint of milk ; 

Two ounces of butter ; 

One pound of flour ; 

Four table-spoonsful of yeast (see article 
381); 

A salt-spoonful of salt. 

Beat the eggs to a froth. Put the butter 
in the milk and warm it until the butter 
dissolves. When the milk is cooled suffi- 
ciently, put in the eggs, and stir in the flour, 
after which, add the yeast and salt. 

When light, pour the batter in the waffle 
iron, having first greased it well. Bake them 
on both sides by turning the iron. 

To be well buttered and served hot. 
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WAFFLES, Ho. 8. 

277. One quart of milk ; 

Five eggs ; 

Two ounces of butter. 

Wann the milk sufficiently to melt the 
butter; when cool, separate the eggs and 
beat the yolks in the milk, with as much 
flour as will make it into a thick batter, 
then salt to taste; lastly, beat the whites 
until stiff and dry, which stir in, half at a 
time, very lightly. Bake in irons as directed 
in article 276. 

This method is very good and may be 
made in a very short time. 



FBEVCH BOLLS. 

278. Two pounds of flour ; 

Two ounces of butter; 

Two eggs ; 

One tea-cupful of yeast (see article 381) ; 

A saltrspoonful of salt; 
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Milk sufficiei^t to make a dough. 

Rub the butter and flour together ; then 
whisk the eggs, and add with the salt, yeast, 
and as much milk as will make a nice dough. 
Knead well, and replace it in the pan to rise. 
When light, knead it lightly; make them 
out into cakes as large round as a very small 
tea-cup, and about a quarter of an inch in 
thickness. Place them on slightly buttered 
tins ; cover with a clean towel, and set them 
in a warm, elevated place, to rise. When 
Hght, bake in a quick oven. If for breakfast, 
set them to rise the evening previous ; make 
them out the first thing in the morning; 
place them in the warm to rise, and by the 
time the oven is hot, they will be sufficiently 
light to bake. If wanted for tea, make them 
immediately after breakfast, as above di- 
rected. 
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POTATO BOLLS. 

279. One pound of potato ; 

Two ounces of butter ; 

One tca-Bpoonful of salt; 

One tea^jupful of yeast (see article 381) j 

Two pounds of flour ; 

Milk to make a soft dough. 

Boil and mash the potatoes while warm 
with the butter, a little salt, and milk suffi- 
cient to make them as soft as a batter. 
When cool, add the flour, and mix into a 
light dough ; if necessary, more milk may 
be added. 

Knead well; return it to the pan in which 
it was mixed, and let it rise. When light, 
knead it over again ;. then make it into small 
cakes, place them on slightly buttered tins, 
and put them in a warm place to rise. 
When light, bake in a quick oven. When 
done, wash the top lightly with a little 
water, and cover them' with a clean towel, 
to make them soft. 
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BBBAKFAST BOLLS. 

280. Two pounds of flour ; 

A quarter of a pound of butter; 

Three potatoes, boiled and mashed ; 

One gill of yeast (see article 381) ; 

A salt-spoonful of salt. 

Rub the flour, butter, and mashed potato 
together, and add the salt, yeast, and enough 
milk to form a dough. Set them to rise at 
night, and in the morning make them into 
small cakes. Place them on buttered tinB« 
and when they are light, bake them in a 
quick oven. 



SAL2T Lvinr. 



281. Rub three ounces of butter into a 
pound of flour ; then add three eggs beaten 
very light, a little salt, one gill of yeast, and 
as much milk as will make it into a soft 
dough. Knead it well. Put it in a buttered 
pan ; cover it, and set it in a warm place to 
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rise. Bake it in a moderate oven, and send 
to table hot. To be eaten with butter. 



DTDIAH FOHE. 



282. Make one quart of thin mush. 
When this is nearly cold, take as much 
meal as will make it into a thick batter. 
Add salt to taste. Cover it close, and let it 
remain over night. In the morning, butter 
your pans, and bake it in a moderate oven. 
It may be made in small cakes, and baked 
on tins. They are to be eaten hot with 
butter. 



JOHNVT OS JOTJEITET CAKES. 

283. To one quart of coarse Lilian meal, 
add as much warm water as will make the 
meal into a thick dough. Throw in suffi- 
cient salt to taste. Stir it well ; spread the 
dough smoothly on a board; place it before 
the fire in an upright position. When done, 
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cut it, and send it to table hot, and eat with 
batter. 



MILK TOASTi 



284. Boil a quart of milk, and stir into 
it three ounces of butter, mixed with a table- 
8poonful of flour, and one salt-spoonful of 
salt. Let the whole boil five minutes. 
Have ready a few slices of toast ; pour the 
milk over them, and send it to the table hot. 

This is generally a breakfast dish. 



ISSIAN MXTSE. 



285. To three quarts of boiling water, 
add salt to taste. Stir in gradually sufficient 
Indian meal to make it quite thick. Let it 
boil slowly, one hour. Beat well until done. 
By so doing, it becomes very light and smooth. 

Eat with cream, rich milk, or butter and 
steam syrup, if preferred. 
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pried ihdiav mxtse. 

286, Make the mush as in article 285, 
only the meal not quite so fine. When suffi- 
ciently boiled^ put in dishes, and when cold, 
cut into moderately thin slices. Dredge a 
little flour over each piece, and fry in hot 
l&rd, a light brown on both sides. 



TSJOAS KUBR CAKE. 



287. Two pounds of flour ; 

One quarter of a pound of butter ; 

Half a pint of yeast (see article 381) ; 

One pint of Indian mush ; 

One tea-spoonful of salt ; 

As much milk as will make the whole into 
a soft dough. 

Bub the flour, butter, and salt together, 
to which add the mush and yeast, with as 
much milk as will mix it into a soft dough. 
After kneading it well, return it to the pan 
in which it was mixed. When light, make 
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it into round cakes about l^e size of a small 
tea-cup, and a quarter of an inch in thick- 
ness. Place them on buttered tins, and when 
light, bake in a quick oven. When done, 
wash the tops lightly with a little water, 
and send to table hot. If wanted for break- 
fast, mix them in the evening, and in the 
morning make them out, and place them on 
tins ; or, roll them out about a quarter of an 
inch thick, and the size of a saucer, and bake 
them on the griddle, a light brown on both 
sides. Split open, and butter while hot 



SIMPLE DTDIAH CAKE. 

288. One quart of fine Indian meal ; 

Six ounces of butter; 

Salt to taste. 

Mix all together with as much warm 
water as lyill make it into a soft dough. 
Butter your tins, roll the dough into balls, 
lay them on the tins, and pat them out into 



i 



• 
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quite thin round cakes. Bake them in a 
quick oven. Brown them on both sides. 
Split them open, and butter them when hot 



8H0BT CAXES. 



289. One pound and a quarter of flour; 

Half a pound of butter. 

Cut up the butter in the flour; add a little 
salt, and mix the whole into a dough with 
cold water. Boll it into small cakes, bake 
them a light brown on both sides. Cut them 
open, and butter while hot 



PLAnr CBiBP mscniT. 

290. Two pounds of flour; 
Two eggs ; 

One ounce of butter; 
A little salt; • 

Milk sufficient to make it into a stiff 
dough. 
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Beat the eggs, and mix them with the 
flour, batter, and salt. Pour in enough milk 
to form a stiJOf dough. Knead it till it is 
quite smooth; roll it very thin; cut it into x 
round cakes, and prick them with a fork. 
Bake them till very crisp, in a slow oven. 



HABB TEA BISCXJIT. 



291. Two pounds of flour ; 

A quarter of a pound of butter ; 

A salt-spoonful of salt ; 

Three gills of milk, 
f Cut up the butter, and rub it in the flour; 
then add the salt and milk. Enead the 
dough for half an hour; make it into cakes 
about as large round as a small tea-cup, and 
half an inch thick. Prick them with a fork; 
bake them in a moderate oven, until they 
are a light brow^. 
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MILE USCUH. 

292. Two pounds and a half of flour; 

Half a pound of butter; 

Two gills of yeast (see article 381) ; 

One sallrspoonful of salt 

Bub the flour, butter, and salt together. 
Then add the^ yeasty with as much milk as will 
make it into a tolerably soft' dough. Ejaead 
it weU, and replace it in the pan to rise. 
This must be done in the evening. Next 
morning knead it over lightly ; make it into 
small round cakes; place them on tins; 
prick them with a fork, and put them in a 
warm, elevated place, to rise. As soon as 
light, bake in a quick oven. When done, 
wash the tops lightly with a little water, and 
cover them with a towel, to make them soft. 

For these biscuits, always boil the milk, 
and when the weather is cold, use it while 
tepid. 
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293. Two pounds of flour ; 

A quarter of a pound of butter ; 

One pint of rich milk ; 

Half a pint of yeast (see article 381) ; 

Two eggs. 

Beat the eggs very light, and mix them 
with the other ingredients, into a dough. 
Let it rise, and then work it over, and make 
it into cakes. Place them on tins to rise 
again. When lights bake them in a quick 
oven. 



CAKES. 

IHTBODTrCTOBT REMATtTTB, 

In making all kinds of cake, the ingre- 
dients used should be of the best quality. The 
flour superfine, and always sifted. The butter 
fresh and pure, and not over seasoned with 
15 
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salt Pulverized white sugar is best for all 
cake and puddings requiiV^ it. 

Much particularity should be observed in 
breaking and separating eggs^ and equal 
care taken as regards their freshness. One 
imperfect egg would spoil the whole pre- 
viously broken. Break each one separately 
in a tearcup^ and then put them into the pan 
in which they are to be whisked. 

To separate them, break the egg, and 
drop the yolk from one half of the shell to 
the other, letting the white fall into the cup 
beneath. Never use an* egg when the white 
is the least discolored. In the spring and 
summer, those Ijghtly tinged with green aie 
very bad, and although the yolk may look 
perfect, nevertheless to use them, would 
spoil the flavor of any cake or pudding. 

Before whisking the whites, remove every 
particle of yolk which may have accidentally 
dropped in; when allowed to remain, it 
greatly prevents their becoming as stiff and 
dry as required. 
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Always whisk eggs in an earthen pan^ 
and with wooden rods ; those of metal are 
very good, but by frequent using (unless 
very careful) they soon become rusty; on 
that account, for beating whites they are 
objectionable. 

In cake-making, but few utensils are re* 
quired, other than those used in every fam- 
ily. Deep earthen pans are best for mixing 
cake in, and should be kept exclusively for 
that purpose, and as soon as done with, 
well washed, scalded, and kept in a dry 
place until again needed. 

A large spoon or spaddle, made of hard 
wood, with a handle from fourteen to eighteen 
inches in length, is best for beating a large 
quantity of batter; fogr a few pounds a 
smaller one will answer. 

Never use the hand alone, for beating 
batter of any kind; the warmth oils the 
butter, makes the cake less light, and con- 
sequently unhealthy 

Before commencing to make a cake or 
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pudding, see that all the ingredients required 
are ready and at hand: the butter and 
sugar in the pan, eggs broken, flour weighed, 
and all other materials needed, ready for 
use. By so doing the cake or pudding may 
be made in a very short time, and with much 
less difficulty. 

The lightness of a cake, or goodness of a 
pudding, depends not only upon the making, 
but the well baking also. It matters not 
how superior the ingredients, or good the 
receipt by which cake is made, if it is 
not well baked. Therefore it is highly im- 
portant to exercise judgment respecting 
heat, which must be regulated according 
to the kind of cake to be baked. Pound 
cake requires heat sufficient to cause it 
to rise, and brown nicely, without scorching 
in the least; and so continue until done. 
The best rule to judge of this, is by the 
equal firmness all over the top, the same in 
the centre as at the sides, without bdng 
dried or overdone. 



Digitized by VjOOQiC 



widdifield's begeifts fob gookikg. 245 

All light cakes require quick heat, and are 
never nice, when baked in a cool oven. 

Thoee having molasses as an ingredient^ 
scorch more quickly; consequently, should 
be baked in a moderate oven. 

As the art of baking cannot be imparted 
through this medium, it is very necessary^ 
for those wishing to understand it more 
thoroughly, to exercise their judgment, and 
by frequent baking, they willj in a very 
short time, be able to tell by the appearance 
of either bread or cake, whether it is suf- 
fidenily done. 



lOnrG FOB CAXB. 



294. One pound of pulverized sugar ; 

The whites of five eggs. 

Beat the whites until very dry, to which 
odd the sugar very gradually, a tearspoon- 
ful at a time, until all is added. 

When icing cake, always put on the first 
coat without thinning, the second sufBciently 
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80 with rose-water to go on smoothly. Then 
put it in a warm place to dry, after which 
ornament with thick icing, pressed through 
a syringe made for the purpose, by Williams 
& C!o., Market street, below Eighth, Philadel- 
phia; where utensils necessary for bakmg 
can be readily obtained. ^^ 



FOUn) CAKE, Ho. L * 

295. One pound and a quarter of but- 
ter; 

One pound of sugar; 

One pound of flour ; 

Ten eggs ; 

The grating of one nutmeg ; 

One wine-glass of brandy and wine mixed. 

Beat the butter and sugar very light; then, 
by degrees, add the wine, brandy, nutmeg 
and one-fourth of the flour. ^Whisk the eggci 
until very thick, which stir in the butter 
and sugar gradually, then add the remaining 
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flour, one-third at a time. Beat all well to- 
gether ; line your pan with white paper, put 
in the batter, smooth the top with a knife, 
and bake, in a moderate oven, about two 
hours and a half. 



POUHS CAKEt Vo. S 



296. One pound of butter ; 

One pound of sugar ; 

One pound of flour; 

Ten eggs; 

One large spoonful of rose-water ; 

One nutmeg (grated) ; 

One pound of citron. 

Wash the citron in warm water, dry it on 
a towel, cut it in thin pieces, then chop it very 
fine. Put all the iqgredients together as 
directed in No. 1 ; add the fruit last. Beat 
well; then butter and line your pan with 
white paper, ptit in the batter, spread it 
smooth with a knife, and bake in a moder- 
ate oven'. 
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POUHS CAKE, Ho. & 

297. One pound of butter; 

One pound of sugar ; 

Ten eggs; 

One wine-glass of wine and rose-water 
mixed; 

One pound and a quarter of flour; 

One nutmeg ; 

One tea-spoonful of cinnamon ; 

One pound of dried currants. 

Carefully wash, dry and pick the currantat, 
put the ingredients together, as directed in 
Nes. 1 and 2; add the fruit last, and bake in 
a moderate oven. 



BICE FOTJNI) CAKK 



298. One pound of butter ; 
One pound of sugar ; 
Ten eggs ; • 

Half a pound of ground rice and half a 
pound of flour mixed; 
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Two table-spoonsful of wine ; 

The grating of one nutmeg ; 

One gill of cream or rich milk. 

Beat the butter^ sugar, wine and nutmeg 
together until very light. Then beat in one- 
fourth of the flour, adding the cream, half 
t a time. 

Whisk the eggs until very thick, and 
stir in gradually, then the remaining flour^ 
one-third at a time. After beating all well 
together, put the batter into a pan, lined 
with white paper, and bake in a moderate 
oven three hours. 



OnrOEB TOJJEL CAKK 

209. Half a pound of butter; 

Half a pound of sugar; 

Six eggs; 

One pound and three quarters of flour; 

One table-spoonful of cinnamon ; 

Two table-spoonsful of ginger; 

Four tearcupsful of molasses; 
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One table spoonful of saleratus (see article 
353). 

Stir the butter and sugar to a cream^ beat 
the eggs very light and add to it, after which 
put in the spice, molasses, and flour, in ro- 
tation, stirring the mixture all the time. Beat 
the whole well before adding the saleratus and 
but little afterwards. 

Paper the pans before you put in the mix* 
ture, and bake in a very moderate oven. 



COCOAHUT FOUHS CAKE. 

300. One pound of sugar ; 
Three quarters of a pound of butter; 
Ten eggs; 
One pound of flour; 
One pound of grated cocoanut ; 
Half a wine-glass of rose-water ; 
One grated nutmeg. 

Beat the butter and sugar very light; then 
stir in the rose-water, beat in one-fourth of 
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the flour. Whisk the eggs until very thick, 
which stir in by degrees ; then add the remain- 
ing flour half at a time, lastly the cocoanut. 
Mix all well together, butter and paper your 
pan, put in the batter, smooth it over evenly 
with a knife, and bake in a moderate oven. 



PLAnr BWB. 



SOL Three pounds of flour ; 

Three quarters of a pound of butter; 

One pound of sugar } ^ 

One quart of sponge (see article 358). 

Bub the flour, butter, and sugar together, 
then add the sponge with as much milk as 
will make a soft dough. Knead well, and 
replace it in the pan to rise. Do this in the 
afternoon; next morning knead them over 
lightly, make them into small cakes the 
size olr a half-dollar, and about half an inch 
in thickness ; place them in (buttered) shal- 
low pans, allowing each one to touch. Set 
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them in a warm, elevated place, to rise ; as 
soon as light, bake in a quick oten ; wheii 
done, turn them out of the pan, wash them 
over with thin molasses and water, and sift 
white sugar. 

When the weather is warm, the mixing 
may be deferred until evening, and then 
set in a cool place to rise, in the morning 
made out and baked as directed. If the 
above is more than needed, take half the 
quantity. 



SPAHISE BimS. 



302. Two pounds of flour ; 
One pound of butter ; 
One pound of sugar; 
One pint of sponge (see article 887) ; 
Two table-spoonsful of rose-water ; 
One table-spoonful of wine ; 
Pour eggs ; 

One tea-spoonful of cinnamon and nutmeg 
mixed. 
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Rub the butter, sugar, and flour together, 
then add the sponge and other ingredients. 
Beat all well together, with milk sufficient to 
make a batter that will just drop from the 
spoon. Mix them in the afternoon, and 
when the weather is cold, set them in a mo- 
derately warm place to rise ; next morning 
stir them lightly. This quantity is sufficient 
for four shallow tin pans, which butter, and 
put one-fourth in each; spread them over 
smooth with a knife, cover and set them in a 
warm, elevated place to rise ; when light, bake 
in a moderately hot oven, when cool sift over 
white sugar, and cut into squares with a sharp 
knife. 



xoxnrrAnr onroEB bbead. 

308. Half a pound of butter ; 
One quarter of a pound of sugar ; 
Six eggs; 

One tea-spoonful of cinnamon, allspice and 
cloved mixed; 
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Three gills of molasses ; 

Half a gill of milk ; 

One pound of flour ; 

One pound of seeded raisins ; 

One table-spoonful of saleratus (see article 
353) ; • 

Beat the butter, sugar and spice together 
until light, then add one-fourth of'the flour; 
whisk the eggs until very thick, which stir 
in by degrees, mix the milk and molasses to-.^ 
gether and add gradually, then the remain-, ^ 
der of the flour half at a time. Beat all 
well together, then add the saleratus, an(^ 
lastly the fruit. Butter and paper your pan 
(either square or round), put in the batter, 
smooth it with a knife, and bake in a mod- 
erate oven. 




WASHINGTGir CAKE. '^. 

804. • One pound of butter ; 

One pound of s^gar ; \ 

One pound and a quarter of flour ; - 
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"fen eggs^ 
One gill <^cr|pii|^ 
One wine-glass of wine ; 
-One pound of raisins (seeded and chopped) ; 
*One pound of curra&ts (washed^ dried «nd 
^cked) ; 

One tear«poo]^I of cinnamon and cloves 
mixed; 

The grating of one nutmeg. 
' Beat the butter and sugar light, to which 
'^add the cream wnth one-fourth of the flour. 
Whisk the eggs until thick and stir in by 
^^degrees ; after mixing well, then add the re- 
mainder of the flour, spice and wine alter- 
nately. Beat all well together, then stir in * 
the fruit Butter and paper your pan,- put in 
. the batter, spread it over smooth and bake in 
a moderate oven. 



FRUIT CAKE. 

30^« One pound of butter ; 
One. pound of sugar ; 
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Twelve eggs; ^ ^ '- 

One pound of flour; ^W * i-; 

Half a gill of brandy ; • ^ . 

One nutmeg; • . ^ **., V . 

Ilalf*a tea«poonful«of <^v^8; r g^ 

Two teapspynsful of cinnamon ; * * . -^ 
One pound and a half otfiimiB; 
One pound and a half of currants ; ^ 
One pound of citron. 'v 

See^ the raifiina and chop th^m^quite ^; j 
wash the citron in hot water, "m^'^.wp ' ^ 



^-v 



L 



a{fd slice^iit'in small thin i^^c^. 

Seat the butter and suga4to a cream, whisk*" 
the ^ggs until thick, and 'add, them by de- 
greei ; then add the flour with the brandy 
and spice, and ksUy, the fruit. Mix the 
whole well together; paper your pan 919I. ^- .^ 
put in the mixture,* spread it smooth over 
the top with a knife, and bake it in a xnpdex- 
ate oven about four hours. 



SM 
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BWTOS rKors o/lbjl 

306. Three qtfaiters of a pound ot but- 
ter; t 

Three quarters of a pound of sugar; 

Imree quarters of a pound of flour ; ' ^ 

B%hteggs; ^^ 

One gill of creaal; 

Qne*tea«poonful of cinnamon and nutmeg 
mixed; 
\ Half a gill of brandy ; 

One pound of currants (washed, dried and 
picked) ; 
^Qne pound of raisins (seeded and chopped.) 

Beat the butter^ sugar and spice until 
vei^ light, then stir in the cream, and one- 
fourth of the flour; whisk the eggs until 
thick, which add by degteeMBjp the re- 
mainder of the flour, half %t|mrae; lastly, 
the fruit; beat all well togetror. Butter and 
line your pan with white papej^ and bake in 
a moderate oven* ^\ 



*'* 



Di*gitized by Google 



258 widdifield's beoeifts for cooeino. 
BOSTOS CAXK^ 

307. One pound of butter ; 

One pound of Bugar ; 

One pound and a quarter of flour ; ^ 

Ten eggs ; 

Half a gill of wine ; ^ 

One tabloHspoonful of i^se-water; 

One nutmeg ; 

One tea-spoonful of cinnamon, with a small 
quantity of cloves. 

Beat the butter and sugar very lights then 
add the wine and rose-water. Whisk the egg 
until very thick, which add by degreoa. 
Stir in the flour gradually, and lastly,, ^the ^ 
Bpi6e. Beat the whole together for ten min- *' . 
utes. Bake in round or shallow pans, in >>!''' 
moderate oven. When cold, if in square'^ 
pans, ice them on the top ; mark the ieing 
before it becomes hard, in slips or small 
squares, so as to cut without disfiguring 
the cake. 
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308. Two pounds and a half of floor ; 

One pound and a quarter of sugar ; 
^One pound of butter ; 

A quarter of a pound of currants; 

Half a pint o%niIk ; 

Half a wMe-glass of rose-water ; 
' Two table-spoonsful of saleratus (see arti- 
cle 353). 

Bub. the butter^ Bugar^ flour and currants 
together ; then add the milk^ rose-water and 
saleratus.' Knead all well together until 
the dough looks smooth. After remaining 
a short time in a cool place^ roll out into 
moderately thin sheets, cut with a round 
Gutter^ place them on tins, wash them over 
with a little water, and while wet sift over 
white sugar, and bake in a quick oven. 
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yanula cake. . 

309. Three-quarters of a pound of pul- 
verized sugar ; 

The whites of six eggs ; 

One-fourth of a vanilla bean, pounded very 
fine. H 

Whisk the whites until stiff and dry. 
Then add the sugar gradually, a tearspoon- 
ful at a time ; after which, stir in the vanilla. 
Then with a tea-spoon, place it on paper 
about the size of a macaroon, and a quarter 
of an inch apart, each way. Then place the 
paper on tins, and bake in a moderate oven. 
They require to be very delicately baked, . 
and do not remove them from the paper 
until perfectly cold. 



ALMOND BISCUIT. 



310. Two pounds and a half of flour; 
Three-quarters of a pound of butter; 
One pound and a quarter of sugar; 
Two eggs ; • 
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A quarter of a pound of sweet and bitter 
almonds mixed (blanched and pounded) ; 

Half a pint of milk; 

Two table-spoonsful of saleratus (see arti* 
de 353). 

Kub the butter^ sugar^ and flour together; 
then add the almonds, milk, egg, and sale- 
ratus. Knead all well together, until it looks 
fine and smooth. After remaining a short time 
in a cool place, roll it out into thin sheets; 
cut with a round cutter ; prick them with a 
fork, and bake on slightly buttered tins in a 
moderately hot oven. 



MEKTEUS. 



311. One cup of butter; 
One cup of sugar ; 
Three eggs ; 

Half a wine-glass of milk ; 
One tea-spoonful of saleratus (see arti- 
cle 313) ; 
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Half a tea-spoonful of cinnamon ; 

Enough flour to make a dough. 

Beat the butter and sugar to a cream; 
whisk the eggs, and add them to it ; also the 
milk, saleratus, and cinnamon. Then put 
in as much flour as wUl make a dough. BoU 
it into thin sheets; Qftit them in narrow 
slips ; twist and drop them in boiling lanL 
When sufficiently cooked, take them out, and 
sift sugar over them, when cool. 



CBTJILEBS. 



312. One pound and a half of flour; 

Five eggs ; 

Nine ounces of white sugar; 

Six ounces of butter ; 

One tea-spoonful of cinnamon and nutmeg, 
mixed; 

One wine-glass of rose-water ; 

One table-spoonful of saleratus (see arti- 
cle 353). 
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Rub the butter, sugar, and flour together ; 
add the spioe, rose-water, and saleratos. 
Beat the eggs very light, mix all into a dough, 
knead it well, and roll it out about half an 
inch thick. Gut it into slips, twist them in 
various forms, fry in hot lard until they are 
of a light brown. \When cold, sift sugar 
over th^tn. 



FBEVCH STRAWS. 



313. Eight eggs; 

Ten ounces of sugar ; 

Flour sufficient to form a dough ; 

Half a tea-spoonfiil of cinnamon and nut- 
meg, mixed. 

Beat the eggs very thick ; add the sugar, 
spice, and enough flour to make a dough. 

Boll it out about half an inch thick, cut 
it in slips the length of your finger, give each 
one a twist and drop them in boiling lard. % 

When cool, sift sugar over them. 
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IHBXW8BUBT OAXK 

314. Three pounds of flour ; 

Que pound of sugar ; 
' One pound of butter; 

Three eggs ; 

Half a gill of rose-water ; 

One nutmeg ; 

One tea^poonful of cinnamon ; 

One table-spoonful of saleratus (see arti- 
de 853). 

Beat the butter and sugar to a cream; 
then whisk the eggs very light, and stir them 
into the butter and sugar ; after which, add 
the spice. Put all the flour in at once; then 
the rose-water, and lastly, the saleratus. 
Mix the whole into a dough ; roll it out thin^ 
and cut it in any form you may fancy. 

Bake them on tins in a quick oven. 



# • 



< 
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A GOOD LOAV OiJOL 

315. Two pounds of flour ; 

Half a pound of butter ; 

Half a pound of Bugar; 

One pint of sponge (see article 387) ; 

One pound of currants, (washed, dried/ 
and picked.') 

Bub the flour, butter, and sugar to- 
gether ; then add the sponge, with as much 
milk as will make it into a soft dough. 
Knead it well, replace it in the pan, and let 
it remain until very light ; then put it out 
on the board, work in the fruit, butter your 
pan, put it in, and let it rise again. When 
light, bate in a moderate oven. 

This is very nice without the fruit 



QjnEES CAKE.' 

ol6. One pound of butter j 
One pound of sugar ; 
One pound of flour ; 
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Ten eggs ; 

One nutmeg grated ; 

Two table-spoonsful of wine. 

Beat the butter and sugar until very light, 
to which add the wine and spice, with one- 
fourth of the flour. Whisk the eggs until 
thick, and add half at a time, with the re- 
mainder of the flour. After beating all well 
together, let the hatter remain a short time 
in a cool place. Then fill your pans rather , 
more than half full, and bake in a quicK 
oven. 



SEED CAKE. 



317. Two pounds and a half of flour; 
One pound and a quarter of sugar; 
One pound of butter ; 
One table-spponfiil of carraway seed; 
Half a pint of milk ; i^ 

Two table-spoonsful of saleratus (see arti* 
cle 353). 

Bub the butter, sygar and flour together ; 
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then add all the other ingredients. Knead 
all well together into a smooth dough. Boll 
it out quite thin, cut. with a round cutter, 
place them on tins and bake in a moderate 
oven. 

The quantity of milk in this, as in all 
other hard cakes, appears small; but after 
kneading it a little while, will be found quite 
sufficient; to add more, would spoil them. 



FEDERAL CAXB. 



318. Two pounds and a half of flour; 

m 

One pound and a quarter of sugar; 

Half a pound of butter; 

The yolks of two eggs ; 

Two table-spoonsful of saleratus ; 

Half a pint of milk. 

Rub the butter, sugar and flour together; 
then add all the other ingredients, knead the 
whole into a smooth dough. Boll it out into 
thin sheets, cut the cakes in the form of a 
diamond, and bake theiQ on greased tins, in 
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a quick oven ; when done^ loosen them from 
the tins with a knife before they become cool. 



I, 



CUZTOV LOAV. 

319. Half a pound of butter ; 

One pound of sugar ; 

One pound of flour ; 

Six eggs; 

Half a pint of milk ; 

One tea-spoonful of cinnamon ; i 

One table-spoonful of saleratus (see articla| 
853). •' *; 

Beat the butter, sugar and spice together? 
until very light ; then stir in the milk wiili. 
one-fourth of the flour. Whisk the eggs until 
very thick, which add alternately with thm • i 
remainder of the flour. Beat well, then add 
the saleratus. Butter and paper your pax», 
and bake in a mo4erate oven. 
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SCOTCH CAKE. 

320. One pound and a half of flour; 

One pound of sugar; 

One pound of butter;. 

One tea^poonful of cinnamon; 

One gill of milk. 

Bub the flour^ butter^ sugar and cinna- 
mon together; after which^ add the milk. 
Knead well^ roll into thin sheets, cut with a 
round tin cutter, and bake in a moderate 
oven until a light brown. 



FLITH CAKE. 



321. One pound of butter ; 
One pound of sugar; 
One pound of flour ; 
Ten eggs; 

One pound and a half of raisins, seeded 
and chopped; 
One tea-spoonful of cinnamon ; 
One nutmeg ; 
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Half a gill of brandy and rose-water mixed. 

Beat the butter and sugar to a cream, 
whisk the eggs very thick and add them to 
the butter and sugar. Stir in the flour very 
gradually, then put in the brandy, rose-wa- 
ter and spice. Beat the whole well together 
and stir in the fruit last. Paper your pans 
and bake in a moderate oven. 



SWISS CAKK 



322. One pound and a half of butter; 

Oi|^ pound and a half of sugar ; 

One pound and three quarters of flour; 

Thirteen eggs; 

Two table-spoonsful of rose-water. 

Beat the butter, sugar, and rose-water untii 
very light ; then add one-fourth of the flour. 
Whisk the eggs until very thick and stir in 
gradually, mixing all well ; then add the re- 
n^ainder of the flour, one-third at a time. 
Beat all well together. This quantity is suf- 
ficient for two square pans,, which grease 
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with very pure butter, then put in the bat 
ter, half in each pan, smooth it even with a 
knife, and bake in a moderate oven ; when 
done and cool, ice it on the top, and mark 
it with a knife (before it dries) into squareb^ 
and divide again diagonally. 



HABD HOHET CAKE. 



323. Four pounds of flour; 

One quart of honey ; 

Half a pound of sugar ; 

'Half an ounce of cinnamon ; 

One tea-spoonful of saleratus (see article 
353). 

Bub the flour, butter, sugar and spice to- 
gether; then pour in the honey and saleratus; 
work all into a smooth dough. Eoll it out 
and cut it into thin cakes ; bake them on 
tins in a quick oven. 
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0On EOIET OAK& 

324. One pound of butter ; 

Half a pound of sugar ; 

Twelve eggs ; 

Two tea-spoonsful of cinnamon; 

Two pounds of flour ; 

Three half-pints of honey ; 

One gill of milk; 

Two table-spoonsful of sal^ratus (se^ arti- 
cle 353). 

Beat the butter and sugar to a cream, then 
add the spioe, stir in one-fourth of the flour. 
Whisk the eggs light and add by degrees ; 
mix the milk and honey together, and add 
to the mixture ; then stir in the remainder 
of the flour^ half at a time, beat all well to- 
gether, then stir in the saleratus thoroughly. 

This quantity is sufficient for two square 
pans, which butter and paper. 

Put in the batter, smooth it on the top 
with a knife, and bake in a moderate oven. 



Digitized.by LjOOQiC 



WIDDIFI£LD*S BEGEIFT8 TOR OODDNG. 27? 

SIMPLB HBED OAX& 

325. Two pounds of floor; 

Half a pound of butter; 
'One pound of sugar; 

One table-spoonful of saleratus (see arti- 
cle 353) ; 

One table-spoonful of carraway seed ; 

Half a pint of milk. 

Bub the flour^ butter^ sugar, and seed to* 
gether; then add the milk and saleratus. 
Elnead the dough well, roll it out, cut it in 
cakes, and bake them on slightly buttered tins 
in a quick oven. 



OHEOV CAKE. 
326. One pound and a half of butter; 
One pound and a half of sugar; 
One pound and a half of flour; 
Thirteen eggs ; 

One wine-glass of brandy and rose-water^ 
mixed; 
The grating of one nutmeg ; 
17 
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One pound and a half of citron, cut thin, 
and in very small pieces. 

Beat the butter, sugar, and nutmeg, until 
very light; then stir in the rose-water, 
brandy, and one-fourth of the flour. Whisk 
the eggs until very thick, which add alter- 
nately with the remaining flour, one-third 
at a time ; then stir in the citron. Beat all 
well together. This is sufficient for two 
square, or one round pan, holding six pounds; 
either of which must be buttered and papered. 
Bake in a moderate oven. 



MADI80V CAKK 



327. Half a pound of butter; 

Three-quarters of a pound of sugar; 

One pound of flour ; 

Eight eggs; 

One gill of cream or xich milk ; 

One nutmeg ; 
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Three-quarters of a pound of raisins, seeded 
and chopped; 

Three-quarters of a pound of currants. 

Beat the butter and sugar until very 
light, to which add the cream. Whisk the 
eggs until very thick, and stir in gradually ; 
then the flour, one-third at a' time. Beat all 
well together ; then add the spic*e, and lastly, 
the fruit* Butter and paper your pan with 
white paper, put in the batter, spread it over 
Bmooth with a knife, and bake in a mod* 
erate oven. 



KEBnrOITES. 



328. One pound of sugar ; 

Half a pound of butter; 

One pound of flour ; 

The yolks of six eggs ; 

One nutmeg ; 

Half a wine-glass of rose-water. 

Beat the butter and sugar to a cream; 
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wliisk the eggs until they become thick ; then 
put the butter, sugar, and eggs into the flo^r ; 
lastly, add the nutmeg and rose-water. 

Mix the dough well, flour your board, and 
roll it half an inch thick ; cut it into cakes, 
and put them into a shallow pan. Do not let 
them touch. Bake them five minutes in a 
quick oven. * 

When cool, lay on each a lump of currant 
jelly. Then take the whites of six eggs, and 
whisk them until they become perfectly dry 
aiid stiff. Add to them gradually, one pound 
of powdered sugar, so as to make an icing. 
With a spoon, heap on each lump of jelly ds 
much of this icing as will cover it. Place 
the cakes in a cool oven until the icing 
becomes firm^ and of a pale brown color. 



I 
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A. FS. 

329. One pound and a half of flour; 

One pound of sugar ; 

One pound of butter; 

One gill of milk. 

Eub the butter, sugar, and flour together; 
then add the milk. Stir the mixture with 
a knife or spoon into a dough ; turn it out, 
and work it until it becomes perfectly smooth/ 
Boll it into sheets about the thickness of a 
dollar, cut them with a small cutter, place 
them on tins, and bake them in a cool oven. 

It will take a few minutes to knead all the 
ingredients into a dough; but, as the quan- 
tity of milk is quite sufiScient, it would spoil 
them to add more. 



SODA BISCUIT. 



330. Three pounds of sifted flour; 
Three-quarters of a pound of butter ; 
Three-quarters of a pound of sugar; 
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Three half-pints of warm milk; 

One tea-spoonful of soda. 

Bub the butter, sugar, and flour together; 
to this add the milk with the soda dissolved 
in it. Mix the whole into a dough, turn it 
out on the board, work it well, roll it out quite 
thin, cut it into cakes, prick them with a 
fork, place them on tins, and Bake in a mod- 
• erate oven. 



COCOA-NUT CAKE. 



331. One pound of cocoa-nut ; 

Half a pound of sugar ; 

One table-spoonful of flour. 

Take* the brown skin off the nut, wash, 
wipe it dry and grate it. Mix the sugar and 
flour with it, and work all well together. 
Make it out in little balls, place them on tins, 
and bake them in a quick oven. You may 
prevent them from getting too brown on the 
under side by putting several thicknesses of 
paper under the tin. 
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GBBMAS SOITGH-SUTS. 

332. One pint of milk ; 

Half a pound of flour ; 

Four eggs ; 

Salt to taste. 

Boil the milk and pour it over the flour ; 
beat it very smooth, and when it is cool, 
have ready the eggs, well beaten ; pour them 
into the milk and flour, add the salt and as 
much mfive flour as will make the whole into 
a soft dough. Flour your board, turn the 
dough out upon it ; roll it in pieces as thick 
as your finger, and turn them into the form 
of a ring. 

Cook them in plenty of boiling lard, and 
sugar them when cooL 



DOXrOH-VTTTS. 



333* Two pounds of flour ; 

Six ounces of batter ; 

Three quarters of a pound of sugar ; 
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One tearflpcx)nf ul of cinnamon ; 

One pint of sponge (see article 387) ; 

Three eggs; 

Half a gill of rose-water ; 

As much milk as will make the whole 
into a soft dough. 

Bub the flour, butter, sugar and cinnamon 
together, then add the eggs, after thej have 
been beaten light, and lastly, the sponge, 
rose-water and as much milk as will make 
the whole into a soft dough. Set it to 
nse at night, and in the morning roll it oiit 
on your board, about a quarter of an inch 
thick ; cut it with a knife, into any shape 
you please. Let the cakes remain on the 
board to rise again; when they are light, 
drop them in hot lard. Sugar them when 
cool. 



OEEMAH CAS^ 



334* Two pounds of flour ; 
One pound of sugar ; 
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One pound of butter; 

Three eggs ; 

One teorspoonful of cinnamon ; 

A wine-glass of rose-water. 

Beat the butter and sugar together, whisk 
the eggs and add them with the flour, cin- 
namon and rose-water. Roll the dough 
thin, cut it into cakes and cover them with 
sweet almonds, blanched and cut in half. 

Bake them on tins in a moderate oven. 



STTOAB BISCUIT. 



335. . Three pounds of flour ; 

Three quarters of a pound of butter; 

One pound of sugar ; 

One quart of sponge (see article 387). 

Bub the flour, butter, and sugar together^ 
then add the sponge, with as much milk as 
will make a soft dough. Knead well and re- 
place it in the pan to rise. This must be done 
in the afternoon; next morning, knead 



Digitized by LjOOQIC 



282 widdifield's begexfts fob cooking. 

lightly, make it into small cakes, about the 
size of a silver dollar and half an inch in 
thickness ; place them on slightly buttered 
tins, one inch apart each way, set them in a 
warm, elevated place, to rise ; when light, 
bake them in a quick oven; when done, 
wash them over with a little water, not 
having the brush too wet, and let them re- 
main on the tins until cooL 



DBIED BXTSE. 

336. Take sugar biscuits (see article 
335) which have been baked the day previous ; 
cut them in half between the upper and 
under crusts, with a sharp knife. Place 
them on tins, and soon after the fire has ig- 
nited in the oven, put them in, and as the 
heat increases, they become gradually dried 
through. When a light brown, they are 
done. 

These are universally liked by the sick. 
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BVBOESS CAKR 

337. Half a pound of butter ; 
Half a pound of sugar ; 
One pound of flour ; 

One table-spoonful of brandy ; 

One tea-spoonful of cinnamon and nut- 
meg mixed ; 

Half a pound of currants. 

Beat the butter, sugar, spice and brandy 
until light. Whisk the eggs thick, and add 
alternately with the flour ; then stir in the 
currants. Put them on tins slightly but- 
tered, with a tearspoon. They should be 
rather larger than a macaroon. 

Bake in a moderate oven. 



BLACK CAKE. 



338. One pound and a quarter of butter ; 
One pound of sugar; 
One pound of flour ; 



Digitized by LjOOQIC 



284 widdifield's beceifts for oooeing. 

Thirteen eggs ; 

Three pounds of raisins (seeded and chop- 
ped) ; 

Two pounds of currants (washed, dried and 
picked) ; • 

One pound of citron (cut thin and small) ; 

One wine-glass of Madeira wine ; 

Two wine-glasses of brandy ; 

The grating of one large nutmeg ; 

Two tea-spoonsful of cinnamon ; 

One tea-spoonful of mace and cloves mixed. 

Beat the butter and sugar until very light; 
then stir in one-fourth of the flour, whisk 
the eggs very thick, which add gradually; 
then the remainder of the flour, half at a 
time ; after beating well, add the wine, brandy 
and spice. Then mix all the fruit together 
and add one-third at a time. Beat well. 
Then butter and line your pan with white 
paper, put in the mixture, smooth it with a 
knife, and bake in a moderate oven, about 
four hours. This cake is very superior. 
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JUMBLES. 

338^. One pound of butter ; 

One pound of sugar; 

Four eggs ; 

One pound and a quarter of flour ; 

Half a gill of rose-water. 

Beat the butter and sugar to a cream^ 
wbisk the eggs^ and add them to the butter 
and Bugar^ then the rose-water, lastly stir 
the flour lightly through the other ingre 
dients, roll it into round slips the thickness 
of your little finger. Form it into rings the 
size of half a dollar. Place them on tins 
about an inch apart, and bake them in a 
moderate oven. 

When cold, sifl sugar over them. 



LAST CAKE. 



339. One pound and a quarter of butter; 
One ppund and a quarter of sugar; 
One pound and a half of flour ; 
The whites of twenty eggs ; 
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Half a gill of rose-water ; 

One ounce of bitter almonds. 

Beat the butter and sugar until very light, 
blanch and pound the almonds to a paste, 
to which add the rose-watef ; stir this into 
the butter and sugar. Beat it well, then 
whisk the whites stiff and dry, add them by 
degrees alternately with the flour, until all 
is well beaten together. 

This may be baked in 'shallow pans or in 
deep ones, like pound cake, in a moderate 
oven. 



SFOKGE CAKE. 



340. Sixteen eggs ; 

One pound and a quarter of sugar ; 

One pound of flour ; 

Three table-spoonsful of rose-water. 

Separate the eggs, beat the yolks, sugar 
and rose-water until thick and light. Whisk 
the whites until stiff and dry, which add 
with the flour, half of each at a time. Stir 
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sufficiently to mix the flour and whites 
through^ but avoid beating, as that will 
destroy the lightness. Grease your pan 
(either square or round) with fi:e8h butter^ 
and bake in a very moderate oven. 



ALXOHS SFOKGE CAKE. 

341. One pound of sugar ; 

Twelve eggs ; 

Three quarters of a pound of flour ; 

One ounce of bitter almonds (blanched). 

Pound the almonds very fine, and pour on 
them four table-spoonsful of boiling water ; 
let them simmer for two or three minutes. 
Separate the eggs, and to the yolks add the 
sugar and almonds as prepared. Whisk the 
whites until very stiff and dry, which add 
with the flour, half of each at a time, taking 
care to stir them nicely through without 
beating, as that would destroy the lightness 
Butter and paper your pan (either round or 
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Bquare), put in the batter, and bake in a very 
moderate oven. 



%^ LEKOV SPOVeB CAKX. 

34:2. Eight eggs; 

Ten ounces of sugar ; 

Half a pound of flour ; 

The juice and grating of one lemon. 

Separate the eggs, beat the yolks, sugar 
and lemon until thick and light Whisk 
the whites until dry, which add with ^e 
flour, half of each at a time, mix all together, 
but avoid beating ; butter your pan well, and 
bake in a moderate oven. 



onroEB vuTS. 



34^. Three pounds and a half of flour ; 

One ppund of butter ; 

Half a pound of sugar ; 

Five table-spoonsful of ginger; 

Three tea-spoonsful of allspice, powdered ; 
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that purpose) with molasses and water, and 
bake in a moderate oven. 



PLAIH epreEEBBEAD, Ho. 2. 

346. Two pounds of flour ; 

Half a pound of butter ; 

One quarter of% pound of sugar j 

One tallj^e-spoonful of ginger ; 

OnlJ tea-spoonful of cinnamon ; 
i One table-spoonful of saleratus (see arti- 
cle 353). 

Bub the butter, sugar and other ingre- 
dients together, and mix with as much mo- 
lasses as will make a dough. Knead it well, 
roll it into thin sheets, cut with a round 
cutter, place them on tins slightly buttered^ 
wash them over with* thin molasses and* 
water, and bake in a moderate oven. .« 
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EOCK CAKE. 

347. Three quarters of a pound of sweet 
almonds, blanched and cut into small pieces; 

One pound of pulveriz^ sugar j ♦ • 

The whites of five eggs. 

Beat the whites until very dry, then add 

the sugar very gradually, a teai6poonful at a 

time ; when done, stir in tne almonds, place 

the mixture on white paper with a ♦ea-spoon ; 

making them of a conical shape; put the 

paper on tins and bake in a cool oven, until 

they can be removed from the paper without 

breaking. * 

< ••• » 

XACAB00V8, Ho. L 

348. Half a pound of sweet almonds ; 
Half a pound of fine white sugar ; 

The whites of two eggs. 

Blanch the almonds and pound them to a 
paste ; add to them the sugar and the eggs, after 
they have been beaten to a ttoth. Work the 
whole well together with the back of a spoony 
then roll the preparation in your* hands ia 
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balls about the size of a nutmeg ; lay them 
on a sheet of paper, at least an inch apart. 
Bake them in a cool oven, a light brown. 



HACAS00H8, Ho. 2. 



349/ One pound of pulverized sugar; - 

The whites of five eggs ; 

Half a pound of sweet almonds; 

One ounce of bitter almonds. 

Mix the almonds, blanch and pound them 
quite fine ; beat the eggs very dry, and add 
the sugar graduliUy, a tea-spoonful at a time 
until all is added; then stir in the almonds 
lightly, put them on white paper with a tea- 
spoon, about an inch apart. 

Bake them in a cool oven. 



KISSES. 

350. Half a pound of poyrdered white 
fiugar ; 

The whites of five eggs. 
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Beat the eggs to a stiff frothy add the sugar 
by degrees until it is all in ; then place the 
mixture on white paper, with a tea-spoon, in 

• the shape required, and take care to have 
them at least an inch apart ; if they should 
touch, their shape would be spoiled. Put 
the paper, on which the kisses have been 
placed, on a board, or on many thicknesses 
of paper, in order to keep the heat from dry- 
ing the half next the white paper ; put them 
in a quick oven, and as soon as they become 
a little discolored, take them out, slip a knife 

• ^ under them, take them off the paper, put 
« two together, and let them cool. 



WAFERS, Ho. L 



351. One pint of cream ; 

Half a pound of flour ; 
• Half a pound of sugar. 

Stir the cream into the flour by degrees, 
until perfectly smooth; then beat in the 
sugar, and as many bitter almonds, pounded 
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to a paste^ as will flavor it. If too thick, 
add a little more cream ; the batter must be 
very thin. Heat your irons, and grease them 
wifii butter ; bake them a light brown, and 
roll them as soon as they are taken out of the 
irons. 



WAPEBS, Ho. 2. 

352. A quarter of a pound of sugar; 

A quarter of a pound of butter -, 

Half a pound of flour ; 

The white of one egg; 

A tearcup half full of milk ; 

A salt-spoonful of cinnamon. 

Put the butter in the milk and warm it 
until the butter is melted. 

Mix the sugar and flour together, add the 
white of egg and cinnamon, then the butter 
and milk by degrees. 

Make the wafer tongs hot over a clear 
fire, rub the inside well with butter, then 
put in a spoonful of batter. Close the tongs, 
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put them over the fire, turn them frequently; 
when done, roll them quickly. 



TO TBEI 
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PBEj 



354. P 

and cut it into small pieces ; put it into cold 
water, and let it boil until very tender. 
When about half done, put in one tea-spoon- 
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ful of dry saleratus and a piece of alum 
about the size of a very small walnut. When 
perfectly clear, take them up, and place them 
on a large dish, to drain. Then make a 
syrup, as directed in article 235, and put 

take six lemons, 
thin slices, and 
add them to the 
k pound of green 
L small tumblers, 
ry, cool place. 



FBOM LASD. 
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the salt which it contained, will remain in * 
the water. 
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TO CANDT FBUTTS. 

356. Take one pound of the best loaf 
sugar, dip each lump into a bowl of water, 
and put the sugar into your preserving kettle. 
Boil it down and skim it until perfectly 
clear and to a candy height. When suf- 
ficiently boiled, have ready the fruits you 
wish to candy ; large white grapes, oranges 
separated into small pieces, or preserved 
fruits, taken out of their syrup and dried. 

Dip the fruits into the prepared sugar, 
while it is hot; put them in a cold place; 
they soon become hard. 



TO CTTBE HAKS. 



357. One hundred pounds of green ham; 

Half a bushel of fine salt ; 

Half a pound of pulverized saltpetre ; 

Half a gallon of molasses. 

Mix the salt and saltpetre well together, 
then pour in the molasses and incorporate 
thoroughly with the salt. Kub each ham 
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well with the mixture, put a coating at the 
bottom of a large tub or cask ; then lay the 
hams in, skin-side down, and put a layer of 
the mixture over each one. When all are in, 
if not a sufficient quantity of the mixture 
left for a thick coating over the top, more 
salt may be added. After letting them re- 
main in this way five or six weeks (accord- 
ing to their size), they wiU be sufficiently 
cured. Then dip each one into cold water 
and rub well with a coarse cloth; sprinkle 
with black and cayenne pepper, mixed. Let 
them hang for two or three days, then smoke 
with green wood, four or six weeks. 



TO PSEPABE BBIED CHEBBIBS FOB PIES. 

358. Pick and wash your cherries, put 
them in a deep bowl with boiling water, suf- 
ficient to cover them, and let them remain 
for several hours. Then put them into a 
preserving kettle with the water in which 
they were steeped, and let them simmer ten 
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or fifteen minutes^ with sugar (white or 
brown) to taste. 



TO CUBE BEEF. 



359. Beef is cured precisely in the same 
manner as hams, only it must not remain in 
the salt more than two weeks, when it may 
be hung to dry or smoked. 



POACHED EGOB. 



360. Have ready a shallow pan of salted 
water, scalding hot. Break each egg into a 
cup and slip it into the hot water. When 
the white is entirely cooked, take them out 
with an egg slice. 

They may be served with or without but- 
tered toast. 
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TO BBBSS BIED BIBDS. 

361. Picky open and wash carefully, one 
dozen or more reed birds ; after which, place 
them between the folds of a clean towel, and 
with a rolling pin, mash the bones quite flat ; 
then season with pepper and salt, and fry as 
oysters (see article 30) ; when done, serve hot 
on a heated dish. 

Or, after preparing them carefully, place> 
them on a gridiron, made for broiling oys- 
ters ; put them on a clear fire, and as soon as 
a light brown, turn over the gridiron. 
When done, place them on a heated dish, 
season with pepper and salt, baste well 
with fresh butter, and send to table hoi 



t 
TO CLEAV BBIED CTJBSAHT8 

362. As dried currants are generally 
very dirty, they require very careful cleaning. 
Put them into a deep pan, and pour over 
sufficient warm water to cover them ; after 
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rubbing them well with your hands, put 
them into a colander, empty the water out 
of the pan, and half fill it with clean, cold 
water, into which set the colander, stir the 
currants round, that the small pebbles and 
grit may pass through into the water, 
which change several times. 

Then pour over warm water, and squeeze 
them out very dry. Place them on a large 
dish or waiter, and put them in a warm 
place to dry. Then pick them very carefully, 
and before using, they may be very slightly 
dredged with flour. 



MOCK L0B8TEB. 



363. Take some coldHF^al (either boiled 
or roasted), cut it in small pieces, season 
with salt, pepper, mustard, vinegar and 
eweet oil. 

K preferred hot, leave out the mustard 
and oil, and put in a piece of butter instead. 



Digitized by LjOOQIC 



WIDDIFDELD'S RECEII*rS FOR COOKING. 303 

Put all together in a sauce-pan, place it 
on the fire, and let it get hot; then serve 
it immediately. 

This makes a fine relish for tea or breakfast. 



ICES SBUITS. 



364. Take fine bunches of ripe currants 
on the stalk, dip them in gum-arabic water, 
or the whites of eggs well beaten ; lay them 
on a sieve, sift white sugar over, and let 
them dry ; they are very nice for dessert or 
the tea-table. 

Bunches of grapes, cherries or plums may 
be done in the same way. 



BYB BBSAS. 



365. Set a sponge over night, as for 
wheat bread (see article 367). Then sift 
into a deep pan, four pounds of rye, and one 
of wheat flour, to which add the spbnge 
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and a little salt. Then mix with water suf- 
ficient to make a moderately soft dough; 
knead well, and return it to the pan in which 
it was mixed. Cover close, and put in a 
warm place to rise. When light, knead it 
again, then butter your pans, put in the 
loaves, cover them with a clean towel, and set 
them in a warm, elevated place, to rise. 
When light, bake in a quick oven. 

This quantity is sufficient for three small 
loaves, which are much better than larger 
ones. When the weather is cold, a small 
quantity of Indian mush may be added to 
either wheat or rye bread. It is thought to 
be (by many persons) a very great improve- 
ment. 



TO PBEPABE mrSTAB}. 

366. Pour gradually boiling water over 
some of the best flour of mustard, until it be- 
comes of a proper thickness ; beat it perfectly 
smooth, add a little salt, and as much white 
sugar as will make it taste ; ihis is a veiy 
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great improvement, as it removes that raw 
or uucookedr taste which mustard has when 
made in the ordinary way. 

It should be kept closely covered. 



TO MAKE BSBAS. 



367. Mix a sponge over night, with one 
pound of flour, half a pint of yeast (see arti- 
cle 381) and sufiicient tepid water to make it 
into a moderately thick batter. 

In the morning, sift four or five pounds of 
flour into a deep pan, to which add the 
sponge, a little salt and suflQcient water to 
make a dough. Enead well, then return it 
to the pan in which it was mixed, and let 
it rise ; when light, turn it out on the pie- ' 
board, and knead for five or ten minutes. 
Four pounds of flour will make two loaves, 
medium size, which are always much nicer 
than larger ones. Butter your pans, put in the 
loaves, cover them with a clean towel and 
set them in a moderately warm place to rise 
19 
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again. When lights bake in rather a quick 
oyea* 



OMBin. 

368. Six eggs; 

One gill of cream ; 

Two table-spoonsful of grated ham ; 

Beat the eggs very thick, add gradually 
the cream and ham, pepper and salt to your 
taste. Have ready a pan of butter boiling 
hot, pour the omelet into it, and fry a light 
brown. The moment it is done, it should 
be sent to table. 

Garnish the dish with curled parsley. 

Some prefer a little parsley and onion 
chopped fine and added to the batter. 



SMALL BBEAB OKBLETSL 

369. Take the crumb of a bakei^s loaf. 
Piit it in a basin, pour over it as much cream 
as will moisten it sufficiently to make it into 
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a smooth paste. Season with pepper^ salt 
and some grated ham. Beat five eggs as thick 
as a batter^ and stir it into the bread and 
cream. 

Have some hot butter in a pan, put in the 
omelets, a table-spoonful at a time, and fry 
a light brown. Serve immediately. 



DRIED HEBB8. 



370/ All herbs which are to be dried, 
should be washed^ separated and carefully 
picked over, then spread on coarse paper and 
kept in a room until perfectly dry. Those 
which are intended for cooking should be ^ 
stripped from the stems and rubbed very 
fine. Then put them* in bottles, and cork * *' 
tightly. Put those which are intended foi 
medicinal purposes into paper bags, and keep 
them in a dry place. 
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to boil pig's fbet to fbt. 

371. Take four or eight feet, scrape, singe 
and wash them nicely through several waters. 
Put them on to boil with two or three 
table-spoonsful of salt, according to tne num- 
ber of feet. When very tender, take them 
out of the water, place them on a dish, draw 
out all the large bones, and then let them 
cooL Season them with salt and pepper, 
and fry them in some of the fat which rises 
upon the water in which they were boiled^ 
adding two or three spoonsful of the jelly. 
This makes a very nice gravy. When about 
half fried, put in vinegar to taste; when 
done^ place them on a dish, pour the gravy 
over, and send them to table hot. 



SOUSED nO'S FEET, Vo. L 

372, Prepare very nicely, one or more 
sets, put them into hot, salted water, suf- 
ficient to cover them, and let them boil* 
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slowly until perfectly tender. When done 
and cool, cut tiie feet apart, remove the 
large bones, put them into stone or glass 
jars, and cover with cold cider vinegar. 



SOVSED PIG*S FEET, Vo. S. 

373. Prepare and boil as above. When 
done and cool, remove all the large bones, 
and season with salt and cayenne; then 
put them in jars and cover with vinegar, to 
which add a few cloves, two or three dozen 
grains of allspice, with two small, red peppers 
cut fine. 



OHICKEV SAIAI). 



374. Two common-sized fowls; 
One tea-cupful of fresh sweet oil ; 
A half jar of French mustard; 
The yolks of ten eggs which have been 
boiled hard ; 

Half a pint of vinegar ; 
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One tea-spoonful of cayenne pepper; 

Eight heads of celery ; 

One teanspoonful of salt, or more if re- 
quired. 

Boil the fowls, and put sufficient salt in 
the water to render them palatable; when 
they are perfectly cold, cut the meat from 
the bones, in pieces about a quarter of an 
inch in size. Cut the white part of the cel- 
ery about the same; mix the chicken and 
celery and set them away. Mash the e^ 
to a paste with the oil, then add the vinegar, 
mustard, cayenne and salt. Mix them all 
thoroughly. When the dressing is made it 
must not be poured over the salad until about 
half an hour before it is to be served, as the 
celery becomes wilted. 



AiJSPBESET YIHEGAB, Vo L 

375. Put one pound of rasjpberries into 
a bowl with one quart of the best white wine 
vinegar. Next day, strain the liquor on a 
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pound of fresh fruit, and on the following 
day do the same. Do not squeeze the fruity 
only drain the liquor from it. The last time 
pass it through a fine sieve. Then put it in 
a preserving kettle with a pound and a quar- 
ter of crushed sugar to each pint of juice; 
place it over a slow fire, and as the acom 
rises remove it. Let it simmer fifteen or 
twenty minutes. When cool, bottle it for use. 



MnrCEB MEAT. 



376. Four pounds of tongue or tender 
beef; 

Three pounds of suet ; 

Eight pounds of chopped apples ; 

Three pounds of currants (washed, dried 
and picked) ; 

Three pounds of seeded raisins ; 

Six pounds of white sugar, or brown if 
preferred ; 

Two pounds of citron cut into small, thin 
pieces ; 
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The grating of one orange ; 

One ounce of cinaamon ; 

A quarter of an ounce of cloves ; 

A quarter of an ounce of mace ; 

A quarter of an ounce of allspice ; 

The grating of four nutmegs ; 

One quart of Madeira wine ; 

One pint of brandy. 

Boil the meat in salted water until tender; 
when cold, chop it very fine. After removing 
every particle of membrane from the suet 
and chopping it fine, mix it through the meat, 
with salt just sufficient to remove the fresh 
taste ; to this add the apples, after which, 
■ the sugar, fruit, spice and other ingredients. 

Mix all well together, and cover close. 
If too dry (before using), the quantity re- 
quired may be moistened with a little sweet 

cider. 

< • • • » 

SAVSAGE MEAT. 

377. Twelve pounds of pork j 
One gill of salt ; 
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Half a gill* of fine sage ; 

Half a gill of red and black pepper^ mi^ed. 

Wash and dry the meat on a dean towel, 
and after chopping it very fine, add the salt, 
sage, black and red pepper. This will keep 
but a short time unless ihe weather is ex- 
ceedingly cold. 



HOMIHT. 

378, Two quarts of white com ; 

Three half pints of white beans ; 

Two pounds of pickled pork. 

Wash the corn and put it on to boil in 
water sufBcient to cover it, and as the com 
swells, more water must be added so as 
to keep them covered all the time it is cook- 
ing. After boiling four hours then add the 
beans and pork, which when done, the hom- 
iny may be sent to table. Should the pork 
not make it su£Sciently salt, more may be 
added. This is very nice warmed over tlie 
next day. 
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Should the weather be cold, the com may 
be soaked over night, and boiled in the same 
water in which it was steeped; if otherwise, 
it will be apt to sour. 

This dish is good in winter only. 



BAKED BEAVS. 



379. Pick and wash one quart of dried 
beans, put them on to boil in three quarts of 
water, with two pounds of pickled pork. 
When about half done, put the beans into a 
baking pan, place the pork in the centre, 
with half a pint of the water they were 
boiled in ; put the pan in the oven, and if 
while baking, the beans should seem too dry, 
add a little more water. 



CEUMPETS. 



380. One ounce of butter ; 
One quart of milk ; 
Three eggs ; 
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As much sifted flour as will make a batter; 

A little salt ; 

One gill of fresh yeast 

Put the butter in the milk, and warm them 
together, beat the eggs very light, and add 
them to the milk, stir in as much sifted flour 
as will make a batter rather thicker than for 
buckwheat cakes, and salt to taste. Lastly, 
stir in one gill of fresh yeast. 

Cover and set them in a warm place to 
rise ; when light, bake as buckwheat cakes, 
butter and send them to table hot. 



TO XAXE TEAST, Vo. L 

381. Take one large hi^ndful of hops, put 
them into a thin muslin bag, and place them 
over a slow fire to boil in three pints of water. 
Peel two large potatoes, and put them in thcf 
water with the hops. When done mash 
them very fine, to which add one pound 
and a half of flour and two fiill tablenspoonsful 
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of salt. Then pour over the boiling hop 
water and beat until smooth; if too thick 
add boiling water; when cool^ stir in one pint 
of home-made or baker's yeast. Then put 
it into a stone jug^ and cork tight. 

This yi^ast will keep (in a cool place) three 
or four weeks. Always reserve a sufficient 
quantity of the old yeast to raise the newly 
made. 

This yeast must not be made thinner than 
will just allow its being poured in the jug. 



TO MAKE TEAST, Vo. 8. 

382. Boil five large potatoes^ mash them 
fine^ add gradually one quart of cold water 
and three table-spoonsful of sugar. Stir in 
half \ pint of yeast, set it to rise ; when light, 
cook it, and keep in a cool place. 
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FBESSEVED APBIC0T8. 

383. When ripe, choose the finest apri 
cots, pare them as thin as possible, and weigh 
them. Place them in halves on a dish, with 
the hollow part upward. Take their weight 
in fine white sugar and put over them. 
Crack the pits and blanch the kernels. 
When the fruit has remained thus for ten or 
twelve hours, put it with the sugar, juice 
and kernels, into a preserving kettle. 

Let it simmer gently until clear; then 
take out the pieces singly as they become so, 
put them into tumblers, and pour the syrup 
and kernels over them. The scum must be 
taken off as it rises. Cover with brandy 
paper. 

CHOCOLATB. 

384« Chip one small square of chocolate, 
such as are marked on the half pounds. 

Put this )nto a bowl, pour some boiling 
water over, and mix it very smooth; then 
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put it into a kettle or sauoe-pan^ and add to 
it one pint of boiling water; let it boil a few 
minutes, then add half a pint of boiling milk ; 
boil the whole ten or fifteen minutes longer. 
It is usually served with toast, with or 
without butter, as may be preferred. 



COFFEE. 

385. Pick your coffee, and clean it by 
shaking it in a colander, to remove all the 
particles of dust ; then rub it in a clean cloth. 
Some wash their coffee, but the above mode 
of cleaning it will answer just as well.. It 
should be roasted gradually, and when done, 
each grain should be of a fine chestnut brown. 
When the coffee is ground (the quantity of 
which must depend on the size of the family) 
put it in a bowl, with some white of egg 
and just enough water to moisten it tho- 
roughly; mix it well, put it in the coffee- 
pot, pour on as much boiling water aa will 
be sufficient^ place it over the fire, and let it 
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boil for half an hour ; take it o% and after 
letting it stand a short time to settle, pour 
it in an urn for the table and serve hot. 



COCOA. 

. 386. Grind one tea^^upful of cocoa in a 
coffee-mill. Put it in a small bag, made' of 
very thin muslin, tie it close ; put it in a pot 
with three half pints of boiling water and 
one pint of boiling milk. Boil the whole for 
half an hour, then pour it into another pot 
and send it to table. 

This will be found to suit invalids much 
better than chocolate, as it contains no butter. 



TO KAXE 8P0KGE. 



387* Into a pint of water stir as much 
flour as will make it into a smooth batter^ 
then add three gills of yeast (see article 381). 
When the weather is cold, tepid water must 
be used. Cover and put it in a warm 
place to rise ; when very light it is fit for use. 
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FOB INVAUDCL 
B&OWH SOTJP. 

388. Take one small table^poonful of 
flour, and brown it. Put it in a bowl and 
mix with it one ounce of butter; stir them 
together to a smooth paste ; then add half 
a pint of boiling water, with a slice of toasted 
bread, cut into small pieces and just enough 
salt to taste ; if approved, a little black pep- 
per may be added. 

When animal food is forbidden, this may 
be used as a substitute for a richer soup. 



BSSEVCE OF BEEF. 



389. Cut some of the lean of uncooked 
beef into pieces, about half an inch square, 
put them into a bottle, wrap around the cork 
a piece of muslin, then stop the bottle closely 
and put it into a kettle of cold water. Place 
the kettle over the fire, and let it boil until 
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all the essence is extracted from the beef; 
then pour it out^ and add a little salt. 



CHIOKSK BBOTH. 



390. Wash half the breast and one 
wing of a tender chicken ; put it in a sauce-* 
pan with three half pints of water, a Uttle 
salt, and one table-spaanfiil of rice or pearl 
barley. Let it simmer slowly, and skim it^ 
When the chicken is thoroughly done, take 
it out of the broth. Serve the latter in a 
bowl with light bread or a fresh cracker. 



OTSTER EssxarcE. 



391. Choose half a dozen large oysters ; 
have them carefully opened, and put into 
a small stew-pan. If the oysters should 
prove too fresh, add sufficient salt to render 
them palatable. Place them over the fire 
and let them simmer slowly until they swell. 
20 
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*Then take them oflf; skim the liquor, strain 
and serve it with dry toast or a light biscuit. 



vbghablb soup. 



392« Pare two turnips, and cut into 
quarters ; one o^iibn into small pieces ; one 
carrot, sliced; a sprig of parsley, chop- 
ped with a few tender leaves of celery; 
and one dessert-spoonful of rice. Put them 
into a stew kettle with three half pints of 
water, and season with salt to taste. Place 
it over a slow fire, and let it boil until r^ 
duced to half the quantity ; then take it off 
and strain through a fine sieve, and serve 
hot with a hard biscuit or dry toast. 



DTSFEFHO GDrOEBBSEAI). 

393. Two pounds and a half of unbolted 
flour; 

Half a pound of butter ; 
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One table-spoonful of ginger ; 

One tearspoonful of allBpice and clovefl, 
mixed; 

One table-spoonful of saleratus. 

Mix all the ingredienls ivith as much 
molasses as will make it into a dough. 
Knead it well^ then roll in thin sheets^ and 
cut with a round cutter. Pface them on but- 
tered tins^ then wash them over with thin mo- 
lasses and water and bake in a moderate oven. 



BALM TEA. 



394. Pick and wash a handful of balm, 
pour over it a pint of boiling water ; let it 
stand ten or fifteen minutes, then strain, add 
lemon juice, and sweeten to taste. 

This is a very cooling drink in fevers. 



FLAXSEED TEA. 



395. Pick one table-spoonful of un- 
ground flaxseed, put it into a tea-pot or 



Digitized by VjOOQIC 



824 wiDDinsLD's begeifts fob oooKma. 

pitcher. Pour over it one pint of boiling 
water; let it stand by the fire for an honr or 
more. Cover the vessel closely, to prevent 
its becoming too glutinous. If it is put in a 
tearpot the spout should be corked, to exclude 
the air. 

Strain, and sweeten it with loaf sugar ; add 
some lemon juice, if approved, and let it 
stand till cold. 

This tea will not keep good longer than one 
day. 



BEEF TBA. 



396. Cut half a pound of lean beef into 
thin slices, put it in a pint of water, set it 
over a slow fire, skim it as it boils. When 
the beef is quite tender, strain off the tea. 
A little salt may be added. If this tea should 
prove too strong a little boiling water may 
be poured into it. 
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SLIFPE&T ELM TEA. 

397, Take a table-spoonful of ground 
slippery elm (or the baA may be used 
if preferred), pour upon it a pint of boil- 
ing water. When cold, strain it through a 
fine sieve or piece of thin muslin. 

Cold water poured on it, (nid let stand for 

six or eight hours, will answer the same pur- 

« 

pose, and be a much lighter color. 



BGO AVB MILK. 



398. Beat separately the yolk and white 
of a fresh egg ; add to the yolk a tumbler 
of good milk. Sweeten it with white sugar 
to taste, then stir in the white. 

This is considered very nourishiug. 



£00 AJSm WIVE. 



399. Take a fresh egg, beat it until it 
becomes thick ; sweeten it to your taste, and 
add a table-spoonful of wine. 
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PAVASA. 

400. Put into a bowl, one ounce of 
light bread cut into small pieces, omitting 
the crust. Pour on it half a pint of boiling 
water, with a small piece of sweet butter. 
Sweeten it with loaf sugar; add wine and 
nutmeg to your taste. 

In place of bread, crackers may be used ; 
the butter, wine and nutmeg should not be 
used unless approved of. 



WIVE JELL7. 



401. Boil and clarify half a pound of 
loaf sugar, dissolve one ounce of isinglass 
in a very small quQ-ntity of warm water. 
Strain it into the syrup. When nevly cold, 
add half a pint of wine, mix it well, and 
pour it into a bowl. 

For the convalescent this jelly is very 
nutritious. 
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TAHOCA JELLT. 

402. Take one table-spoonful of tapioca^ 
and wash through several waters ; pour over 
half a pint of wa|^r^ and let it soak for two 
or three hours, then place it over a slow fire 
in the same water in which it was steeped^ 
and let it simmer until perfectly clear. 
After letting it cook some time^ if rather 
thick, a little boiling water may be added. 
When done, sweeten to taste, and flavor with 
a little wine. 



POTATO JELIT. 



403. Fare and wash two. potatoes, grate 
them in a bowl, pour on them half a pint of 
water, and strain the whole through a fine 
strainer or sieve ; let it remain a few minutes 
to settle, then drain ofi* all the water, and pour 
on more. When the potato has settled^ 
pour off the last water and then add one 
spoonful more, and stir it with the grated 
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potato^ as for starch. Have ready some 
boiling water, pour the mixture into it 
gradually^ stir it all the time; when it 
beoomes of the consistency of jelly, let it boil 
a few minutes longer. Add salt just to taste, 
then sweeten with loaf sugar, and flavor it 
with lemon, or wine, and a little nutmeg. 
This is a delicate nutriment for invalids. 



CAABAOEEV 02 IBISH MOSS JELIT. 

404. Wash two handsful of carrageen 
through two or three waters, drain and pour 
on it three pints of boiling water; let it 
simmer until the moss becomes a complete 
pulp, then strain it, and sweeten to taste ; 
after which, add the juice of two large lemons. 

Let it get cold before eaten. ^ 



TAPIOCA. 

405. Take three table-spoonsful of tap* 
ioca, wash and cover it with water, and let 
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it soak three hours. Put as much more 
water to it and boil until it is clear; sweeten 
it with white sugar. It may be eaten a 
little warm, or cold^ with or without cream. 



SAOO. 

406. Pick and wash your sago^ and to 
prevent the earthy taste which renders it so 
unpleasant, soak it in cold water for an hour 
or two. Four off thai water, add more, and 
boil it gently until it b^omes clear. Sweeten 
it with loaf sugar, and add wine and spice if 

approved. 

■■>■■■ ■ < ^»» »■■ ■— »■ 

SAGO HILK. 

407. Pick and wash your sago, soak it 
for one or two hours in cold water; pour 
the water off, and boil it gently in new 
milk. It swells so much that a small quan-* 
tity is sufficient for a quart of milk. Sweeten 
with loaf sugar, and flavor it to the taste. 
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KULLBD CnOUDL 

408. One quart of cider ; 

Four eggs. 

Boil the cider ; beat the eggs to a &oih, 
and stir them rapidly into the boiling cider ; 
add a few grains of allspice and half a dozen 
cloves. Sweeten it to vour taste. 



mmsD wm. 



409. One pint of wine ; 

One pint of water; 

Four eggs. 

Mix the wine and water together, and set 
it over the fire to boil. Beat the eggs well, 
and as soon as the wine boils, stir them in 
rapidly; add a few grains of allspice, and 
sweeten to your taste. 

This is sometimes poured over toast, or 
toast served with it. It is considered very 
nourishing. 
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. AUnmi BEVBLAGK 

410. Blanch half an ounce of sweet 
almonds ; pound them to a pulp in a mortar 
with a tea-spoonful of pulverized sugar. 

Stir into this a pint of water, and if the 
drink should not be sweet enough, a little 
more sugar may be added. 

The water must be stirred into the al« 
mond very gradually, and the drink strained 
through a fine sieve. 



FBE8H BUTTERlTTTiTC. 



411. Fresh buttermilk may be obtained 
every day, by attending to the following di- 
rections. 

Pour a pint of cream into a quart bottle; 
cork it tightly and keep it in motion, by roll- 
ing it upon a table, as you would a rolling 
pin. 

Loosen the cork three or four times during 
the process, in order to change the air in the 
bottle, as that will facilitate the operation. 
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When sufficiently churned^ strain the 
buttermilk through a fine sieve. 



OATIBAI GBUIL 

412. Throw a handful of raisins into a 
pint of water ; let them boil for five or ten 
minutes. 

Mix two table-spoonsful of sifted oatmeal 
with a little cold water, and pour it into the 
sauce-pan. Let the whole boil fifteen or 
twenty minutes. Add a little salt, and sugar 
to taste; and, if approved, a little wine and 
nutmeg. 

Some prefer gruel without raisins. 



ASEOW BOOT. 



413. Mix two table-spoonsful of arrow 
root to a smooth paste. To one pint of boiling 
water add a little lemon peel, and stir in 
the arrow root while the water ia boiling. 



Digitized by LjOOQIC 



VIDDIFISLD'S BBCEIFrS FOB OOOKHrG. 833 

Let it cook till qoite clear. Sweeten with 
white sugar, and season with wine and nut* 
meg if approved. 

Milk may be used instead of water. 



ASBOW BOOT BLAHC-MANaB. 

414. Mix two table-spoonsful of arrow 
root with a little cold milk, to the consist- 
ency of a cream, which stir into one quart 
of boiling milk, and flavor with either lemon 
or vanilla, and sweeten to taste. Let it 
boil, and continue stirring until it is quite 
thick and smooth ; then rinse a dish or mould 
with cold water, pour in the mixture and set 
away to get cold. 

Then eat with thick cream and sugar, and^ 
if approved, flavored with a little wine. 



PAP OF BOILBD PLOTJB. 

415. Tie a tearcupful of flour closely in 
a cloth^ and boil it for six hours ; then grate 
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lome of it and mix with cold milk to the 
consistency of thin starch, and stir it int6 
boiling milk. When done, sweeten it with 
loaf sugar to taste. 



PAP OF mnOLTED PLOVS. 

416. Take one table-spoonful of un- 
bolted flour, and mix it with cold watei 
about as thick as cream, then stir it into one 
pint of boiling water and let it simmer until 
it becomes perfectly clear. Stir in a little 
salt, and after beating it well, remove it from 
the fire, and add four table-spoonsful of cream 
and sweeten with white sugar to taste. 

This is very nice for children whose di- 
gestive powers are weak. It may be made 
thicker, if preferred, and eaten with cold 
tream. 



Digitized by VjOOQIC 



wnanriELD's bxoeifts for oooeinq. S86 

SVGABSD OBASOES. 

417. Pare and cut them into thin slices, 
and cover thickly with powdered sugar. 



STTOABZD IEM0V8. 



418. Pare two or more lemous, take off 
the white skin and cut them into thin slices; 
remove all the seed, and cover them wi^h 
pulverized white sugar. * 



STEWED PEiriES. 



419. Wash, and put them into a pipkin 
with sufficient boiling water to cover them, 
and let them stand for two or three hours to 
swell ; then place them on the range, in the 
water in which they were steeped ; let them 
simmer slowly, and when done, sweeten to 
taste. 
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A OOOLDre LEMOV bshk 

420. Pare two lemons, be careful to 
take off all the white akin, cut them in slices 
and pour over them one pint of boiling 
water. 

When co^d, strain and sweeten it with 
loaf sugar and, if found to be too sour, add 
cold water. 



HOP 8TBUP FOB A COTOH. 

421. To one ounce of hopS;^ and one pint 
of water add one table-spoonful of flaxseed. 
Put all in a sauce-pan, and boil it till 
reduced to one half. ^ Strain it oS, add half 
a pint of molasses, or for those who prefer it 
a quarter of a pound of brown sugar. Boil 
this until it becomes a thick sjrup. 

When cold take a table-spoonful at a time. 



Digitized by VjOOQIC 



-v^iddifield's beoeifts tor oooexko. 337 

TAKASDH) WATEB. 

422. Put into a tumbler one table-spoon- 
ful of tamarinds, and fill up with cold water. 
After remaining a short time, this will be 
found a very agreeable drink. 



BABIET WATSB. 



423. Pick and wash two ounces of pearl 
barley, put it in a sauce-pan with one quart 
of water. Let it boil slowly until the barley 
is soft, then strain and sweeten to taste. 
A little lemon juice may be added if 
preferred. 



OTW-ABABIO WAXES. 



424* Four a pint of boiling water over 
one ounce of gum-arabic, and the juice of one 
lemon. When cold, sweeten to the taste 
with loaf sugar. If this should prove too 
acid, a little cold water may be added. 
21 
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f OAST WATER 

425. Toast two slices of bread a nice 
brown, put them into a quart pitcher and fill 
it up with cold water. Cover close and let 
it stand half an hour before used. 



UUiCXEH TEA OB CHICXEV WATER. 

426. Take one quarter of a chicken, 
and after removing the skin and fat, put it 
into a pint of water and let it simmer slowly 
until tender; when done, skim it and add 
salt to taste. 



APPLE WATER. 

427. Pare and core three large, tart^ 
juicy apples, slice them in a pitcher, and 
pour a quart of boiling water over them.. 

Cover it and let it stand till cold. If liked 
« little sugar may be added. 
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WIHE WHET 

428. Boil one pint of 
one gill of wine, let it boil again\ 
it &om the fire, let it stand foA 
^nts, but do not stir it. Then remove the 
curd, and pour the whey into a bowl and 
sweeten it. 




TAXABIND WHET. 



429. Mix two table-spoonsful of tama- 
rinds with one of white sugar, which stir 
into one pint of boiling milk; let it simmer 
slowly ten minutes, then strain it through a 
fine sieve, and drink when cold. 



VIHEOAB WHET. 



430. Sweeten four table-spoonsful of 
Tinegar with two of white sugar. Stir this 
mto a pint of boiling milk. Set it over the 
fire and let it simmer ten minutes. Strain 
it through a fine hair sieve; when cold, if 
not sufficiently sweet, add sugar to taste. 



X 
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mrSTABD WHET. 

' , 431. Mix half an ounce of bruised 
mustard seed with one pint of milk. Boil 
them together^ and when the milk becomes 
curdled; strain the whey through a fine hair 
sieve or piece of thin muslin. 

This is sometimes recommended by phy- 
sicians as a stimulant. 



SEHHBT WHET 



432. Cut a piece of rennet about half an 
inch square, pour over it two table-spoonsful 
of boiling water. Let it stand half an hour. 
Then take a dessert-spoonful of the water and 
put it in a pint of milk. Place the milk in 
a warm place, and when it becomes a thick 
firm curd, strain it through a fine sieve. 



BLACEBEBBT COBSIAI. 

433. Select the ripest blackberries, mash 
them with a wooden spoon or a potato 
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masher; pour the whole mass into your 
jelly bag, and squeeze out the jfice. For 
every quart of juice allow a pound of loaf 
sugar. Put the sugar into a preserving 
kettle, and pour the juice over it. When 
the sugar is all melted, set it on the fire and 
add half an ounce of cloves and half an ounce 
of stick cinnamon. Boil the whole to a thin 
jelly. When it is cold, to every quart of jelly 
add half a pint of French brandy. Stir all 
well together, then strain through a fine 
sieve, and bottle the cordial for use. 



kuk fuvoh. 



434. Fut one table-spoonful of Jamaica 
spirits in a tumbler and fill it up with milk. 
Sweeten well, and grate nutmeg on the top. 



MOLASSES POSSET. 



435. Put into a vessel half a pint of 
molasses and one ounce of butter. Put it 
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on the fire, and let it simmer slowly for a 
few minfftes; then stir in the juice of one 
lemon, or a table-spoonful of vinegar. 

This is good for a cold; to be taken a 
tabloHspoonful at a time. 



BBEAD POSSET. 



436. Cut a stale light biscuit or some 
bread into small pieces, pour over sn£Gicient 
cream to saturate it. Sweeten it with white 
sugar, and add a little boiling water. 

Children are very fond of this. 



OnrOEB TEA. 



437. Take one tea-spoonful of Jamaica 
ginger, over which pour half a pint of boiling 
water; let it simmer for a few minutes, then 
pour off the water, and sweeten to taste. 
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swsbtbbxass. 

488. Take one or more sweetbreads^ 
wash, and put them into a stew-pan and let 
them boil five or ten minutes ; then put them 
in cold water, and when cool, skin, but not 
break them ; then season with salt, dredge 
over a little flour, and fry a light brown on 
both sides. • For persons slightly mdisposed 
these may be served with potatos mashed 
with a little cream, and seasoned with salt 
to taste. 



ADDITIONAL BECEIFTS. 

SWISS 7BIXTEB8. 

489. Take half a pound of flour, which 
scald with sufficient boiling milk to make it 
into a stiff batter ; after beating until very 
smooth, while warm, add two ounces of but- 
ter. When cool, stir in three gills and a half 
of milk, with six eggs, whisked until thick 
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and light, then, by degrees, add one pound 
and a qArter of flour. Beat all well to- 
gether with salt to taste. Then with a 
table-spoon, put them into boiling lard 
(taking care they shall not touch) and firy 
them a light brown on both sides. Serve 
hot with wine sauce, nun's butter, or any 
other pro^rred. 



MOCK CBBAK. 



440* Take two quarts of new milk, 
then whisk the whites of five eggs and the 
yolk of one, just sufficiently to incorporate 
them, which stir into the milk gradually; 
place it on the fire and let it come to a slight 
boil, observing to stir it all the time ; then 
take it off and continue stirring until it cools ; 
then strain it through a fine sieve and place 
it on ice to get cold. ' ^ 

' This is very nice, and when carefully made^ 
cannot be detected from the richest cream. 
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HOXOEOFATEIO SPONGE CAKE. 

441. Twelve eggs; 

One pound of sugar ; 

Three quarters of a pound of flour j 

Three table-spoonsful of water. 
Separate the eggs, beat the yolks, sugar and 
wat^* together until very thick and light j 
then whisk the whites until stifif and dry, 
which stir in lightly with the flour, half of 
each at a time. Butter and line your pan 
with white paper, put in the batter, and bake 
in a moderate oven. 



BISCUIT FRITTEBS 




442. Take some light sugar biscuit, 
split them in half, saturate them (but not 
sufficiently to fall to pieces) with a custard 
^ i|pade with six eggs to a quart of milk, 
, omitting sugar, then fry them in hot lard a 
light brown on both sides, and eat with wine 
sauce or nun's butter. 
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HASD BnGUH. 

443. Two pounds of flour ; 

Two ounces of butter ; 

Two eggs ; 

Haifa teansipoonful of salt. 

Rub the flour, butter and salt tog^her, 
then add the eggs and as much milk^;lk will 
mix it into a stiff dough. Knead well, roll 
it out quite thin, cut with a round cutter, 
prick them with a fork, place them on tins, 
and bake crisp in a moderate oven. 



WHITE OUTOEBBBEAD. 



444. Two pounds and a T^aif of flour ; 
One pound and a quarter of sugar; 
Half a pound of butter ; 
Oie table-spoonful of ginger ; 
H^lf a tea-spoonful of cinnamon ; 
The yolks of two eggs ; 
Two gills of/nilk; • 

One table-spoonful of saleratus (see article 
353). 
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Bub the flour, butter, Bugar and ginger to- 
gether; then add all the other ingredients, 
and knead until the dough looks smooth. The 
quantity of milk is small, but after being well 
mixed, will be found sufficient. Boll into 
thin iheets and cut in any form you please ; 
btitteiw the tins slightly, place them on, but 
do not let them touch, and bake in rather a 
quick oven. 



FBEVCE LOAF CAKK 



445. One pound of sugar ; 

Half a pound of butter ; 

One pound of flour • 

Eight eggs ; . 

One cup of cream ; 

The grating and juice of one lemon; 

One tesrspoonful of saleratus (see article 
358). 

Beat the butter and sugar very light, then 
stir in the cream, aftei; whiqjj|i beat in one 
fourth of the flour. Whisk the eggs until 
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very thick, which add by degrees, then the 
zemainder of the flour half at a time, alter- 
nately with the grating and juice of the 
lemon. After beating all well together add 
the Baleratus, after which beat but a few 
xninutes. Line your pans (either square or 
round) with white paper, and bake in a 
moderate oven. 

Tiiis cake is very much liked. 



EOXOEOPATEIO X0LASSE8 OAKR 

446. Two and a half pounds of un- 
bolted flour; 

Half a pound of butter ; 

One quarter of a pound of sugar j 

One table-spoonful of saleratus (see arti- 
cle 363). 

Bub the butter, flour and other ingredients 
together and mix with as much molasses as 
will make a ^ough. Knead well, make it 
into round cakes, and pat them flat with the 



Digitized 



by Goo 




widdifield's begezfts fob oookikg. 349 

hand ; put them on tins slightly buttered. 
Wash them over with thin molasses and 
vater^ and bake in a moderate oven. 



BIOB 8P0VOB CAKR 



447, Eight eggs; 

One pound of sugar ; 

Half a pound of rice flour ; 

Two table-spoonsful of rose-water ; 

The grating of one lemon. 

Separate the eggs, beat the yolks^ sugar, 
lemon and rose-water together until very 
thick and light ; whisk the whites until stiff 
and dry, which stir in lightly with the flour, 
half of each at a^time ; butter and paper your 
pan, piit in the batter, and bake in a mod* 
erate oven. 



8PAHISE SBOPS. 



I 



448. Half a pound of butter ; 
One pound of sugar ; 
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One and a quarter pounds of flour; 

Five eggs; 

One tea-spoonful of saleratus (see article 
853) ; 
. Two table-spoonsful of rose-water. 

Beat the butter and sugar until light, then 
stir in the rose-water. Whisk the e^s until 
thick, which add with the flour (alternately), 
half at a time ; after beating well, add the 
saleratus ; then drop on buttered tins with a 
tea-spoon, and bake in rather a quick oven. 



COMFOSinOH CAKR 

449. Hal^a pound of butter ; 
One pound and a quarter of sugar ; 
One pound and three quarters of flour; 
Four eggs ; 
One pint of milk ; 
The grating of one nutmeg ; 
Three quartersof a pound of raisins (seeded 
and chopped) ; 

Three quarters of a pound of currants ; 
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One table-spoonful of saleratus (see arti- 
de 363). 

Beat the butter and sugar until very light, 
to which add by degrees the milk with one 
fourth of the flour; whisk the eggs until thick^ 
and stir in gradually with the remainder of 
the flour ; beat well, then add the spice and 
saleratus. 

Mix the fruit, and add half at a time; when 
well beaten, line your pan with white paper, 
put in the mixture, smooth it even with a 
knife, and bake in a moderate oven. 



SILVEB LAKE CVSTABD. 

450. Take two pounds of sponge cake 
(baked in a square pan), place il in a deep 
dish ; then take three pints of cream or rich 
milk ; one gill of Madeira wine and sweeten 
to taste, with which saturate the sponge 
cake completely. Have ready an island 
made (see article 223), and with a table- 
spoon, place it on the top of the cake, not 
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allowing the spoonsful to touch. If in straw- 
berry season, just before going to table, place 
six or eight large strawberries on each spoon- 
ful. Sift white sugar over, and eat out of 
saucers with tl^e remaining tream. This is 
very nice and likewise ornamental. 



BOILEB FUSBHTO 



451. One pint of bread crumbs ; 

Six eggs ; 

Two table-spoonsful of flour ; 

Two ounces of sugar; 

One ounce ^butter ; 

One quarter of a pound of currants. 

Cover the bread crumbs with the milk, 
put them over a gentle fire until perfectly 
soft^ then add the butter. Beat them until 
quite smooth ; when cool, add the flour with a 
little salt, then the eggs well beaten, sugar 
and currants. Boil in a bag one hour and a 
half; when done, dip in cold water, which will 
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cause it to turn out without breaking. Send 
to table hoty and eat with wine sauce. 



BOVT OUTCKBBBBAD. 



462. One pound of butter ; 

Half a pound of sugar ; 

Twelve eggs; 

One tearspoonfiil of cinnamon ; 

Two table-spoonsful of ginger 

Three half pints of molasses ; 

One gill of milk ; 

Two pounds of flour ; 

Two table-spoonsful of saleratus (see arti- 
dfe 353). • 

Beat the butter, sugar, ginger and cinnamon 
together until light ; then stir in one fourth * 
of the flour. Whisk the eggs very thick, and 
add by degrees. Mix the milk and molasses 
together, which stir in graduall^^then the 
remainder of the flour, half at a time. Beat 
all well together, then add the saleratus. 
22 
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Mix well, but not sufficient to destroy the 
lightness produced by the saleratus. This 
quantity is sufficient for two square pans^ 
which butter and paper ; put in the batter^ 
smooth it on top with a knife, and bake in 
a moderate oven. 



HASLBOBOUOE FUDDHTG. 

453. Six large pippin apples ; 

Six large table-spoonsful of sugar ; 

One quarter of a pound of butter ; 

One quarter of a pound of stale sponge 
cake, crumbed; 

Six eggs ; 

One small ffutmeg, grated ; 

The grating and juice of one large lemon. 

Pare, core and quarter the apples, put 
them in an earthen pipkin in half a pint of 
water, to stew; when soft but not broken, 
drain andftiash them smooth with the butter; 
when quite cold, add the sugar, sponge cake, 
nutmeg and lemon alternately. Then whisk 
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the eggs until very thick, which stir in 
gradually. Mix all well together, then put 
it in a buttered dish, and bake in rather a 
quick oven three quarters of an hour. When 
done sift white sugar over. K liked, orna- 
ment with thin slices of citron. 



ZHSIAV CAKE. 



454. One pound of sugar ; 

Half a pound of butter; 

Three quarters of a pound of Indian meal 
(very fine) ; 

Half a pound of flour ; 

Eight eggs; 

Half a pint of milk ; 

One tea-spoonful of cinnamon; 

One nutmeg; 

One wine-glass of brandy. 

Beat the butter and sugar until very light, 
then add the brandy and spice, after which 
the wheat flour and milk alternately. Whisk 
the eggs until very thick^ which add by de- 
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grees. Mix well, then add the Indian meal, 
half at a time. Beat all well together. 
Butter and line your pan with white paper, 
put in the mixture, spread it smooth with a. 
knife, and bake in a moderate oven about 
three hours, or perhaps tyro hours and a 
half, according to the heat of the oven. 



BAZED pusDnro 



456« One quart of milk ; 

Eight eggs; 

Twelve table-spoonsful of flour. 

Separate the eggs, beat the yolks until 

thick, and stir in the milk. Mix the eggs 

and JUpik with the flour gradually with a 

little salt. Whisk the whites until stiff and 

/dry, and stir through lightly, half at a time. 

Butter a pudding dish, pour in the batter, 
and bake in a quick oven. When done, send 
to table hot, and eat with wine sauce, nun's 
butter, or any other preferred. 
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CA£F*S FEET JELLT. 

456. Wash and prepare one set of feet, 
place them in four quarts of water, and let 
them simmer gently five hours. At the ex- 
piration of this time, take them out, and pour 
the liquid into aVessel to cool. When cold 
remove every particle of fat, replace the jelly 
into the preserving kettle, and add one pound 
of loaf sugar, the rind and juice of two 
lemons ; when' the sugar has disolved, beat 
two eggs Witt their shells in one gill of water, 
which pour into the kettle, and boil five 
minutes, or until perfectly clear ; then add 
one gill of Madeira wine, and strain through 
a flannel bag into any form you like. 



COTTAGE CHEESE. 



i. 



457. Take one or more quarts of sour 
milk, put it in a warm place ap^k^it remain 
imtil the whey separate&^miiie cupd^J^hen 
pour it into a three-conier^ bag, hdag^^t up^ 
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and let it drain until every particle of whey 
has dripped from it; then turn it out^ and 
mash with a spoon until very fine, after 
which add a little milk or cream, with salt 
to taste ; before sending to table (if liked) 
dredge a little black pepper over the top. 



TEACH FBITTE&8. 



468. Take half a pound of flour and 
pour over it boiling water sufficient to make 
it of a consistency to beat smooth, to which 
add while warm a piece of butter about the 
size of a walnut. When cool, whisk six eggs 
until thick and light, which add by degrees 
with three gills and a half of milk. Then 
stir in one pound and a quarter of flour, 
half at a time, with a little salt. Beat all 
well together. Then pare and slice (just 
befo'ie wanted) some fine ripe peaches. Take 
out as much batteuks will make a sufficient 
numbg)^ of frittersiftlf the pan at a time, and 
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Btir in lightly, as many slices of peach as you 
think are required to make them nice. By 
putting peaches into all the batter, it would by 
standing a short time become much too thin. 
Have in a frying-pan some boiling lard, put 
in the batter, allowing a table-spoonful for 
each Mtter. Do not let them touch, and fry 
them a light brown on both sides. Send 
them to table hot, and eat with butter and 
sugar, or molasses if preferred. 



EOe BSAWH BUTTEB. 

459. Whisk one egg until light, to 
which add half a pint of cold water ; then 
set it on the range and let it cook slowly 
until it becomes quite thick, then stir in one 
ounce of butter, with salt to taste. 

Many prefer this to drawn butter made 
with flour. 
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BICB 0AZE8. 

460. Take two cups of rioe^ which piok, 
wash^ and hoil (over a slow fire) in three 
pints of water until perfectly soft and clear. 
When done^ with a spoon miush it very fine 
and add salt to taste. When cool, whisk 
two eggs until Ugfat^ which add with three 
half pints of milk; then beat in^ by degrees, 
six tea-cupsful of flour. After beating all 
well together, stir in one table-spoonful of 
saleratus (see article 353). Bake them the 
size of a breakfSast plate^ on a griddle as buck- 
wheat cakes. 

When properly made these are very nice 
for either breakfast or tea. 



IAMB STEW. 



461. Take three pounds of lamb chops, 
wash and put them into a stew kettle 
with eight white potatoes, and six onions 
pared, washed and cut in half; then add 
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waW sufficient to cover them; with a Bpoon 
stir all together and season with salt, black 
pepper and a little cayenne. Dredge in two 
table-spoonsful of flour; after stirring well set 
it over a slow fire, and let it simmer until 
all is well done. This requires to be well 
seasoned, and when done, if not sufficiently 
so more may be added. 



LAXB FIE WITH OTSTEBS. 

462. Take two or three pounds of nice 
lamb chops ; wash and. put them into a stew* 
kettle with water just sufficient to cover 
them; then season with salt, black and 
cayenne pepper mixed, and dredge in flour 
sufficient to make the gravy of proper con- 
sistency ; then stew them over a slow fire 
until tender, taking care the gravy does not 
scorch. When done, remove the kettle from 
the fire, and put in twenty-five or more 
oysters, according to the sized pie required, 
first taking them firam their liquor and see- 
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ing that every particle of ahell which maj 
have adhered has been removed. Stir all 
together, and if not sufficiently seasoned, 
add more to taste. All meat pies require to 
be well seasoned, and with gravy not too 
thin. Otherwise they are insipid. Then 
makeVpaste of the consistency of one and a 
half pounds of flour to one of butter. For 
family use, when the weather is cold, and 
lard is sweet and hard, one half may be 
taken in place of butter. After making 
the paste as directed in article 156, then roll 
it out moderately thin, and line the sides of 
your dish, which first grease with a little 
butter } then place in the meat and oysters, 
and pour over the gravy, though not a suf- 
ficient quantity to boil out whilst the pie is 
baking. Then roll out a lid of moderate 
thickness, which place over the top. To 
prevent the gravy from boiling out, press it 
round with the thumbf about one inch from 
the edge, then trim with a sharp knife and 
cut out small points about one inch apart^ 
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or let remain plain as preferred. Cut an open- 
ing in the centre, and turn over the comers ; 
then bar with slips of paste, and bake in 
rather a quick oven. 

When done, let the remaining gravy sim- 
mer a few minutes, then with a spoon, add 
as much through the opening as the^te will 
hold. When done and handsomely browned, 
send to table hot. 



FLOATnrO SFONOB CAZE. 

463. Six eggs; 

Half a pound of sugar ; 

Six ounces of flour ; 

Two table-spoonsful of water. 

Separate the eggs, and to the yolks aJ-d 
the sugar and water, which beat very thick 
and light ; then whisk the whites until stijff 
and dry, which add jjrith the flour, half»of 
each at a time, stirring it through very lightly. 
Bake in jelly cake pans, which grease with 
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fresh lifotter, and bake in a quick oven 
When done^ take them out of the pans^ and 
have ready an island made with the whites 
of six eggSy as ^|^rected in article 224 ; place 
three together^lft for jelly cake, putting a 
layer of the island, about a quarter of an inch 
in thickness, between each. On the top 
place three or four table-spoonsful, not allow- 
ing them to touch, grating a little nutmeg 
over each. Then place it in a large, deep 
china saucer, and just before sending to 
table pour over one pint of cream or rich 
milk, slightly sweetened with white sugar^ 
and flavored with wine and nutmeg to taste. 
One of these placed at each end of the 
table (for dessert) will be found very oma 
mental, and likewise very nic^. 



• TRIPS DRESSED^ IERRA7IH8. 

464. Scrape and wash three pounds of 
tripe, which boil in salted water until very 
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tender ; when done, cut it into small pieces, 
and put it in a stew pan with one gill of 
boiling water ; then mix one dessert-spoonful 
of flour with one three ounces of butter 
until very smooth, and stir in half at a 
time, then season with salt, black and red 
pepper, to taste. After letting it simmer a 
few minutes, flavor with Madeira wine, and 
send to table hot 



TO STEW CEIOKEirS WHOLE. 

466. Take a large tender chicken, and 
clean as for roasting, wash it through several 
waters, and wipe it dry with a clean towel ; 
then season, in and outside, with salt and 
pepper; have ready as many oysters as the 
chicken will hold, which take out of their 
liquor and after reyoving all the little parti- 
cles of shell that majtadhere, put them into 
a colander and pour over water su^cient to 
rinse them. After letting them drain, season 
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with salt and pepper; then, with a fork, fill 
the chicken with as many as it will hold. 
After skewering it tight, put it in a stew- 
kettle with ahout three half pints of water^ 
into which dredge a full table-spoonful of 
flour^ observing to stir it well. Then set it 
over a slow fire, and let it stew from one 
and a half to two hours. When about half 
done, season the gravy with salt, black pep- 
per and a little cayenne, with a small blade 
of mace. Keep the kettle closely covered 
and care taken that the gravy does not 
scorch. When done, place it in a deep dish, 
which garnish with sprigs of double parsley^ 
and send to table hot. 



OHIGKEH DBESSED AS TEBBAPIVS. 

466. Boil a fine, large, tender chicken ; 
when done, and while yet warm, cut it from 
the bones into small pieces, as for chicken 
salad ; put it into a stew-pan with one gill 
of boiling water ; then stir together^ until pep- 
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fectly smooth, one quarter of a pound of 
butter, one tea-spooxiful of flour, and the 
yolk of one egg; which add to the chicken, 
half at a time, stirring all well together; 
then season with salt and pepper. After 
letting it simmer about ten minutes, add 
half a gill of Madeira wine, and send to table 
hot. 

This is very nice, and much liked by those 
who are not fond of terrapins. 



BAKED COBV PUDDIVO, Vo. L 

467. One dozen ears of young com 
(grated) ; 

Six eggs; 

One quart of milk. 

Whisk the eggs until quite thick, to which 
add the milk; then season the com very 
slightly with salt, and mix all well together 
with two ounces of 4)utter. Butter your 
pudding dish, put in the batter, and bake in 
a quick oven. Send to table hot, and eat 
with butter, or butter and sugar, as preferred. 
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baked cobh fuddzvo, ha 8. 

468. One dozen ears of young com 
(grated) ; 

Three gills of cream ; 

Six eggs ; 

One ounce of butter. 

Separate the eggs, whisk the yolks until 
very thick, to which add the cream ; season 
the com very slightly with salt, and stir in 
the eggs and cream with one ounce of butter; 
then whisk the whites until very sti£f and 
dry, and stir through the batter lightly. 
Butter your pudding dish, put in the batter, 
and bake in rather a quick oven. Send to 
table hot, and eat with butter, or butter and 
sugar. 

TBTOEE WITH OXBTEHS. 

469. Clean, scrape, and wash through 
many waters, three pounds of tripe, which 
boil in salted water until very tender. When 
done, cut it into small pieces, and put it into 
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a stew-pan with half a pint of boiling water, 
then take one quarter of a pound of butter, 
and mix well with one dessert-spoonful of 
flour, which add half at a time ; then season 
with salt and pepper to taste, and for the 
purpose of browning the gravy, stir in one 
dessert-spoonful of sugar, browned until a 
very dark color. After letting it simmer five 
or ten minutes, have ready about fifty broiled 
or pan'd oysters, stir all together, and send to 
table hot. 



HEW OELEAHS GUrQEBBXEAS. 

470. Half a pound of butter ; 
One quarter of a pound of brown sugar; 
One table-spoonful of ginger ; 
One tea-spoonful of cinnamon ; 
Six eggs; 

Three gills of molasses ; 
Half a gill of milk ; 
The grating of one orange ; 
Half a pound of flour ; 
23 
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Half a pound of fine Indian meal ; 

One table-spoonful of saleratus (see article 
353). 

Beat the butter, sugar, spice and orange 
together until light. Mix the wheat and 
Indian meal together, and beat in one fourth^ 
whisk the eggs until thick, which add half 
at a time; then stir the molasses and milk 
together and add gradually; then the re- 
maining wheat and Indian meal, one half afc 
a time; after beating all well together, 
stir in the saleratus, which mix well through, 
but not sufficient to destroy the lightness 
produced. Butter and line your pan (either 
square or round) with white paper, put in 
the batter, smooth over the top with a knife, 
and bake in a moderate oven. 



APPLE JELLT. 



47L Take nice pippin applet wash and 
core, but not pare them. Cut them in quar- 
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tersy and stew them in water sufficient to 
cover them, until perfectly soft ; then strain 
all together through a fine strainer, return it 
to the kettle, and to every pint of juice, add 
one pound of }oaf sugar, stirring it constantly 
until the sugar is entirely dissolved. Then 
add half an ounce of dissolved Russian isin* 
glass, and let it boil until it becomes a jelly. 
When done, put it into tumblers and paste 
paper over. 

This is very nice, and, if carefully made, 
will keep a long time. 



JELLT CAKE. 



472. Ten eggs; 

One pound of sugar; 

Three quarters of a pound of flour ; 

The grating of half a nutmeg. 

Whisk the eggs, yolks and whites to- 
gether until very light ; then put in the sugar 
and nutmeg, and beat until very thick ; after 
which, stir in the flour (very lightly,) half 
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at a time. Butter jelly cake pans, put in a 
Bufficient quantity of batter to fill without 
having them too full^ and bake in a quick 
oven ; when done, take them out of the pans^ 
and place three together with any kind of 
jelly or jam preferred. Sift sugar over the 
top, or ornament with icing if liked. 



TO BOH EQGB. 



473. To try the freshness of eggs, put 
them into a pan of cold water; those that 
sink are the best. Always let the water 
boil before putting the eggs in. Three min- 
utes will boil them soft. Four minutes the 
whites will be completely done^ and in six 
minutes they will be sufficiently hard for 
garnishing salads, and dishes requiring them. 
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BEEF STEAK WITH inrSHBOOMS 

474. Take one quart of freah mush- 
rooms^ skin and wash them carefully through 
several waters, put them into a stew-pan 
with no more water than that which ad« 
heres to them. Then season with salt and 
pepper, and dredge through them a dessert 
spoonful of flour, stirring very lightly ; when 
about half done, add about two ounces of 
fresh butter. Broil one or more sirloin 
steaks, which, when done, place on a well 
heated dish, and season with salt and 
pepper, and baste with butter; then pour 
over the mushrooms and send to table hot. 



TO PBE8EBYE FIlfE AFPLEB. 

475.' Take two or three fine ripe pine- 
apples, which wash, but neither pare or take 
off the leaves. Put them whole into a pre- 
serving kettle with cold water sufficient to 
eover them; then place them over a slow 
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fire, and let them boil until perfectly tender 
all through. Then take them out, and let 
them drain. When quite cool, take ofi* the 
leaves and pare them, then after cutting 
them in half, divide them again into quarters. 
Should there be any hardness on any of the 
pieces, remove it. Weigh them, and to every 
pound of pine-apple allow one pound of the 
best loaf sugar, which must be pounded 
until quite fine ; then with it cover the bot- 
tom of a large dish, on it place a layer of 
pine-apple, then a layer of sugar, until all the 
pieces are covered, reserving a layer of sugar 
for the top ; in this way let them remain for 
twenty-four hours. Then remove them from 
the syrup, and let them drain ; after which, 
place them in small jars. Put the syrup 
into the preserving kettle, and let it boil 
slowly, being particular to skim, ufitil the 
scum ceases to rise ; then pour while hot an 
equal quantity in each jar. When per- 
fectly C00I9 paste paper over each, and keep 
in a dry, cool place. 
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FREED CHICKBlf WITH 0TSTEB8. 

476. Take a nice tender chicken, open 
it down the back, and after cleaning it well 
pound all the bones quite flat; then wash, 
and wipe it dry on a clean towel; after 
which, season with pepper and salt, and fry 
slowly in sweet lard until well done, and a 
fine brown on both sides. Then put it on a 
dish and place it where it will keep warm. 

Should any brown particles remain in the 
pan remove them, and pour in one gill of hot 
water, and dredge in one tea-spoonful of flour, 
stirring it all the time. Have ready about 
twenty-five large oysters, which remove from 
» their liquor, and put into the pan with the 
gravy ; then let them simmer until the oys- 
ters are sufficiently cooked, observing to stir 
them all the time. When done, pour them 
over the chicken, and send to table hot. 



Digitized by LjOOQIC 



I 

376 widdifield's receipts for ooobng. 

COKV OXELET. 

477. Boil one dozen ears of young corn 
twenty minutes ; when done and cold, grate 
it quite fine and season moderately with salt; 
then separate five eggs and beat the yolks 
until very thick, to which add one gill of 
cream or rich milk. After mixing well, 
then with a spoon stir it by degrees, into the 
com. Whisk the whites until stiff and dry, 
which stir lightly through, half at a time. 
Have ready in a frying pan, an equal quan- 
tity of lard and butter, boiling hot. Then 
pour in the mixture, and fry quickly. When 
done take it out of the pan, place it on a 
heated dish, and send to table hot. 



TO BSOIL OTSTEBS. 



478. Take some very fine large oysters, 
put them in a colander, and after pour- 
ing over sufficient water to rinse them, 
with a fork place them on a clean towel, 
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and with another, cover, and press them 
lightly, to absorb all the moisture. Then 
place them on a gridiron made for that pur- 
pose, which must be buttered previods to 
placing on the oysters. Put them over a 
dclear fire, and as soon as lightly tinged, turn 
over the gridiron quickly. A few minutes 
will cook them. When done, place them on 
a heated dish, season with salt, black and 
red pepper mixed, and baste with sweet 
butter ; then send tp table hot. 



SHTBHA FUDBnrO. 



479. Take the inside of a small loaf of 
baker's bread, put it into a deep pan, with 
two ounces of butter. Pour over it one pint 
of boiling milk; after remaining a sufficient 
length of time to become completely satu- 
rated, with a spoon mash it until very 
smooth and fine. Whisk six eggs until thick 
and light, which stir in gradually ; then add 
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one quart of milk; mix all well together, 
and sweeten to taste. Pour the mixture into 
a pudding dish, sift a little cinnamon over 
the top and bake in a quick oven. When 
done and cold, have ready some fine ripe 
peaches, which pare, slice and sugar. Just 
before sending the pudding to table, place as 
many on the top as the dish will con- 
veniently hold, and sift over white sugar. 
This pudding is very nice, and much liked 
by all who have eaten it. 



TO FBESEBTB OEEEH OIVOEB. 

480. Take one pound of green ginger, 
put it every night and morning, for ten days, 
into fresh boiling water ; after taking off all 
the outside skin, boil it in water until tender; 
slice it moderately thin, and make a syrup of 
one pound of loaf sugar, half a pint of water, 
with sufficient dissolved Russian isinglass to 
clarify. Then put in the ginger, and boil 
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until clear. When done, put into tumblers, 
and as soon as cold, cover with brandy paper, 
tie close, and keep in a cool place. 



TEBSAPIVS, Vo. L 



481. Take two or more terrapins, put 
them into a kettle of boiling water, and let 
them simmer about ten minutes ; then take 
them out, and remove all the loose skin and 
nails. Throw out the water in which they 
were boiled, rinse the kettle, and fill with 
other, boiling hot ; then wash the terrapins 
in tepid water, return them to the kettle, 
salt the water, and let them boil until per- 
fectly tender. The length of time required 
to boil a terrapin, depends upon its size and 
age. When sufficiently done, the claws will 
be very tender and the body split at the side. 
When cool, take off the shell, and clean the 
terrapin very carefully, removing the sand- 
bag, gall, and all the spongy^ parts; then cut 



Digitized by LjOOQiC 



380 widdiheld's receipts fob cooking. 

the meat into small pieces and put it into a 
Btew-pan with salt, cayenne and black pepper 
to taste, adding one quarter of a pound of 
fresh butter to each terrapin ; then place it over 
a clear fire, and stir until it becomes hot, and 
the butter entirely melted; then add half a 
pint of the best Madeira or sherry wine to four 
terrapins ; stir all well together, and if not 
sufficiently seasoned more may be added. 
As soon as it comes to a boil, add one table- 
spoonful of cream to each terrapin ; remove 
it from the fire,' stir well and send to table 
hot in a covered dish. 



TEBBAPnrS, Vo. 8. 



482. Take three terrapins, boil and 
clean as above directed ; after cutting up the 
meat (omitting the entrails) very fine, put it 
into a stew-pan with two tea-spoonsful of 
flour, stirred into three quarters of a pound of 
fresh butter« until perfectly smooth ; place it 
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over a clear fire, and season with salt, black 
and cayenne pepper to taste ; as soon as it 
comes to a boil add one gill and a half of 
Madeira wine. Mix well, let it simmer a 
few minutes ; then remove it from the fire, 
and send to table in a heated (covered) dish. 



BKAHDT FBAOHES, Vo. 2. 

483. Take large heath peaches, aad put 
them into hot lie made with pearlash, and 
after letting them remain a short time, rub 
off the outside skin of every peach with a 
coarse towel and drop them into cold water. 
Then make a sjrrup, and to every pound of 
peaches allow three quarters of a pound of 
loaf sugar; take hal^ and in it boil the 
peaches until perfectly tender. Then add 
the remaining syrup; after letting them sim« 
mer two or three minutes longer, remove 
the peaches carefully from the kettle, and 
place them on a large dish ; then to two 
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thirds syrup; add one third of the best white 
French brandy ; then remove the 83rrup finom 
the fire, put the peaches into small glass jars, 
with an equal proportion of the syrup in each. 
When perfectly cool^ cover close^ and keep in 
a dry, cool place. 



FEFFBB SAVCK 



484. Take two dozen peppers, and cut 
them up fine, with double the quantity of 
cabbage ; one root of horse-radish grated ; one 
handful of salt; one full table-spoonfiil of 
mustard seed; one table-spoonfiil of allspice; 
one dessert-spoonful of cloves; two table- 
spoonsful of sugar, and a little mace. Boil 
the spice and sugar in two quarts of the 
best cider vinegar, which as soon as removed 
from the fire, and while yet boiling, pour 
over the othel: ingredients. 

When cold, pu^ it in jars, cover close, and 
keep in a cool place. 
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B08I0V Fomn) cake. 

486. One pound of sugar ; 

Three quarters of a pound of butter ; 

One pound of flour; 

Six eggs; 

One cup of cream or rich milk ; 

One tea-spoonful of saleratus (see article 
353) ; 

The grating of two lemons. 

Beat the butter and sugar until very light, 
to which add gradually the cream and lemon, 
with one fourth of the flour. Whisk the 
eggs until thick, and stir in one third at a 
time ; after mixing well, add the remaining 
flour. Beat all well together ten or fifteen 
minutes, then stir in the saleratus thoroughly, 
without much beating. Butter and paper 
your pan, put in the batter, spread it over 
smooth with a knife, and bake in a moderate 
oven. 
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BBED BIBD DUKFinreHS. 

486. Prepare very carefully, one dozen 
or more reed birds; wash them through 
several waters, and season with salt, black 
pepper and dredge with flour. Then make a 
light crust as for apple dumplings, roll out a 
piece of moderate thickness, and about the 
size of a saucer, in which place two birds, 
and between them a small piece of butter 
with six large oysters, seasoned with a little 
salt and pepper. Tie each one in a dumpling 
cloth, drop them into boiling water, and let 
them continue boiling for one hour; then 
take them out of the kettle, remove the 
cloths carefully, and send to table hot. 



VARDTA FUDDnrO. 



487. One quart of milk ; 

One tea-cup and a half of farina; 

Seven eggs ; 

Two ounces of butter; • 
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Three table-spoonsful of white sugar ; 

One table-spoonful of xx)se-water ; 

The grating of one fresh orange. 

Put the farina into a bowl^ and with a 
part of the milk, make it about the con- 
sistency of cream ; the remainder, place over 
a slow fire in a farina kettle, and as soon an 
it comes to a boil, stir in the farina gradually. 
Three or five minutes will cook it ; then re- 
move it from the fire, and stir in the butter 
with a little salt. Separate the eggs, and 
to the yolks add the sugar, which beat until 
light. When the farina is sufficiently cool, 
stir them in by degrees, with the rose-water 
and orange. Whisk the whites until stiff 
and dry, and mis^ through lightly, half at a 
time. Butter your pudding dish, put in the 
mixture, and bake in a quick oven three- 
quarters of an hour. Eat with wine sauce^ 
or nun's butter. 
24 
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COSH F£ITT££3. 

488. Take one dozen ears of young 
com^ cut the grains down the centre^ and 
scrape all the com off the cob ; stir in gradu- 
ally two table-spoonsful of flour, three eggs 
beaten light, salt and pepper to taste. Mix 
all well together. Allow one table-spoonful 
for each fritter. Fry in boiling lard, and 
send to table hot. These are very nice for 
breakfast, and may be prepaced the night 
previous. 



PAVD OTBTEBS. 



489. Take fifty large oysters, remove 
every particle of shell which may adhere to 
them, put them into a colander, and pour 
over a little water to rinse them. After 
letting them drain, put them into a stew- 
pan with a quarter of a pound of butter, salt, 
black and red pepper to taste. Put them 
over a clear fire, and stir while cooking. As 
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80on as they commence tp Bhrink, remove 
them from the fire^ and send to table* hot, 
in a well heated (covered) dish. 



SWEETBBEABS WITH TOHATOS. 

490. Take two large sweethreads, put 
them into scalding water. After remaining 
a few minutes, take them out, and put them 
into cold water; when cool, skin, but do not 
break them. Put them into a stew-pan 
with one gill and a half of water^ and season 
with salt, cayenne and black pepper to 
taste. Place them over a slow fire, mix one 
large tea-spoOnful^of browned flour with a 
small piece of butter, until quite smooth, 
which add with a small blade of mace. 
Stir the butter and gravy well together, 
and if not sufficiently seasoned, more may 
be added. After letting them stew slowly 
for half an hour, set the stew pan into a 
quick oven, and when the sweetbreads are 
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nicely browned, place them on a dish, and 
pour the gravy into half a pint of stewed 
tomatos^ thickeaed with one dessert-spoon- 
ful of flour^ mixed with a small piece of 
butter, and seasoned with salt and pepper. 
Then strain it through a small wire sieve 
into the stew-pan; let it come to a boil, and 
stir until done. Then pour it over the 
sweetbreads, and send to table hot, in a 
well heated dish. 



FEA SOTTP. 



491. Shell half a peck of peas, and put 
them into five half pints of boiling water. 
Mix one table-spoonful df flour, with three 
ounces of butter, until smooth, and stir in, a 
few minutes before the peas are done ; then 
add one table-spoonful of white sugar, and 
season with pepper and salt to taste. Serve 
hot. 
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sweetbbeass (fbbvch sttle). 

492. Take three large sweetbreads, put 
them into hot water, and let them boil ten 
minutes ; when cool, skin, but do not break 
them. Season with salt and pepper, and 
dredge over a little flour; then fry them 
slowly in butter, a light brown on both sides. 
When done, place them on a dish, and re- 
move all the brown particles from the pan 
(retaining the butter) ; then pour in, while 
off the fire, one gill of boiling water, and 
dredge in one dessert-spoonful of browned 
flour, stirring it all the time. Then season 
with salt and pepper to taste; mix well, 
and just before removing it from the fire, 
stir in gradually two table-spoonsful of Ma- 
deira wine. After dredging in the flour, 
and seasoning the gravy, as soon as it comes 
to a boil, stir in the wine ; while boiling hot, 
pour it over the sweetbreads, and send to 
table in a well heated (covered) dish. 
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BALL00S8. 

493. One pint of milk ; 

Three eggs ; 
. One pint of flour. 

Separate the eggs, beat the yolks until 
light, and mix with the milk, and stir into 
the flour gradually. Beat it well with one 
salt-spoonful of salt ; then whisk the whites 
until stifi" and dry, and stir through lightly, 
half at a time. Butter small cups, fill them 
half full of the mixture, and bake in a quick 
oven. When done, turn them out of the 
cups, place them on a heated dish, and send 
to table hot Eat with wine sauce, or nun's 
butter. 



FSANKLDT BUV8. 

494. Six ounces of butter ; 
Three quarters of a pound of sugar; 
Half a pound of flour ; 
One gill of cream ; 
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One wine-glassful of rose-water; 

One wine-glassful of wine ; 

The grating of one nutmeg ; 

Two yeast powders (white and blue). 

Beat the butter and sugar until light, stir 
in the cream gradually with half the flour; 
then whisk the eggs until thick, and add 
with the remaining flour, half at a time; 
beat well. Then take the yeast powders 
(the blue paper first), and mix with the 
wine-glass of rose-water, which stir in gradu- 
ally ; then the other yeast powder (the white 
paper), which mix with the wine, and add 
in like manner, with the nutmeg. After 
beating all well together, butter a square 
pan, put in the mixture, and bake in a mod- 
erate oven. When done, sift over white 
sugar, and cut into squares. 
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All 80KT8. 

495. Take pickled peppers, cabbage, 
mangoes, nasturtions, beans, green and red 
tomatos, small pickles, radish pods, small 
onions, and celery, a portion of each ; cut them 
up fine, and mix all well together. Then add 
one root of horse-radish cut into fine slips, 
with six or eight small red peppers, cloves, 
stick cinnamon, allspice, and a few whole 
black pepper grains. Stir well together, then 
put in glass jars, and cover with cold cider 
vinegar, adding one table-spoonful of sugar to 
each quart of vinegar. 



JELLT CHEESE. 



496. Clean very carefully two sets of 
pigs feet, put them into hot salted water 
sufficient to cover them, let them boil slowly 
until perfectly tender, and the meat falls 
from the bone. Then put them on a dish 
and take out all the bones, cut up the meat 
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into smftll pieces^ and return it to the kettle, 
and stir well with two quarts of the liquor 
in which they were boiled. Then season 
with salt, cayenne, sage, sweet marjoram, 
and four or five red peppers, cut fine. 

Stir all well together, and afler letting it 
sintmer slowly ten minutes, put it into deep 
dishes; when cold, cut into slices, and 
warm in a pan^ith a little vinegar, or eat 
cold, as preferred. 



VEHISOV STEAKS, Vo. 8. 

497. Wash two steaks, season with salt, 
black and red pepper mixed, and fry a light 
brown or both sides. When done, place 
them on a dish, and dredge into the pan 
one dessert-spoonful of browned flour, to 
which add gradually one cupful of boiling 
water; stir well, and season to taste. As 
soon as it comes to a boil, flavor nicely with 
either sherry or Madeira wine; then pour 
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it over the steaks while hot. Garnish the 
top of each with currant jelly, and send to 
table on a well heated dish. 



CHIOS STEW. 



498. Pare, wash, and slice eight or ten 
onions ;f put them into a stew-pan with sbc 
white potatos, pared, washed, and cut in 
half. Dredge in one table-spoonful of flour, 
and season with salt and pepper. Then 
pour in one pint of water, stir all together, 
cover close, and let them simmer slowly ^ 
until well done. Then stir through fl||ditlj) 
two ounces of fresh butter, and if not suffi- 
ciently seasoned, more may be added. Serve 
hot, in a covered dish. 



LADT FINGERS. 



499. Ten eggs; 
One pound of sugar ; 
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Three-quarters of a pound of flour; 

Beat the eggs with the sugar until very 
thick and light; then stir in the flour^ half 
at a time. With a tearspoon, put them on 
white paper in the usual form; sift over 
white sugar, and bake in a quick oven; 
^en done, take them off with a knife, put 
two together, and place them on tins, to cooL 



SWEETMEAT fiJJKPUSQS. 

500. Take peaches, plums, quinces, 
cherries, or any other 8weetmeat. Make a 
lignBcrust, and roll a small piece of mod- 
erate thickness, and fill with the fruit, in 
quantity, to make the size of a peach dump- 
ling. Tie each one in a dumpling cloth, 
drop them into hot water, and boil half 
an hour. When done, remove the cloth, 
send to tuble hot, and eat with cream. 



/ 
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CALF'S IIVBB TBIED AS OTSTEBa 

501. Cut the liver moderately thin, and 
about the size of large oysters. Wash, put 
it into hot water slightly salted, and let it 
boil five or »ten minutes. Then remove it 
from the kettle, let it drain, and fry as 
oysters (see article 80). 

Calf's liver fried as sweetbreads (see arti* 
cle 492) makes a very nice dish, and much 
admired by all who have eaten it 
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A U mode beel^ 66. 
Almond boTersge, 831. 

bisouit, 260. 

pudding, 161. 

sponge oakes, 287. 
A. Ft, 277. 
All BortB, 892. 
Applet, baked, 196. 

dried, to stew, 185. 
Apple dnmplingfl, 174. 

«Uere, 179. 
ly,220. 
marmalade, 214. 
Apples, preseryed, 207. 
Apple pudding, 153. 

eauoe, 187. 
Apples, jBtewed, 197. 
Apple water, 888. 
Apricots, preserved, 206. 
Arrow root, 882. 

blano-mange, 888. 
Artichokes, pickled, 7^. 

B 
Baked apples, 196. 



• 



Baked beans, 814. 

chicken pie, 162. 
corn padding. No. 1, 867. 
No. 2, 868. 
fillet of Teal, 72. 
pears, No. 1, 198. 
No. 2, 196. 
a shad, 44. 

tomatoes, 118. 
Balm tea, 828. 
Balloons, 890. 
Barlej water, 887. 
Batter cakes of anbolted flour, 

224. 
Beans and pork, 40. 
baked, 814. 
boiled, dried, 117. 
pickled, 124. 
^aked.pudding, 856. 
Beef, a la mode, 66. 
to cure, 800. 
essence of, 820. 
Beers kidnej fried, 71. 
Beef, roast, 64. 
roond of, 65. 
shin of^ soup, 86. 
(897) 
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BMf steaks with onions, 69. 
,68. 
with nloshrooms, 
878. 
tea, 824. 
Beets, 108. 

BeTenge, ahnond, 881. 
Biscuit, almond, 260. 
hard tea, 289. 
milk, 240. 
plain crisp, 288. 
soda, 277. 
sngar, 281. 
Torkshire,^41. 
Blackberry cordial, 840. 

Jam, 216. 
Black currant Jam, 217. 
Jelly, 222. 
Blanc-mange, arrow root, 888. 
Boiled cabbage, 107. 
oalTs feet, 76. 
crabs, 61. 
fowls, 96. 
ham, 100. 
leg of mutton, 81. 
lobster, 50. 
potnta'pudding, 165. 
pudding, 164, 852. 
rice pudding, 168. 
rook fish, 47. 
tongue, 71. 
tripe, 41. 
turkey, 91. 
Bolton cake, 258. 

pound cake, 888. 
fhiit cake, 257. 
Brandy peaches, 212. 



Bread, com, 228. 

to make, 805. 

omelets, small, d06i. 

posset, 842. 

rye, 808. 
Breakfast rolls, 288. 
Breast of Teal, to roast a» 74. 
Broiled calf's liyer, 77. 

chicken, 98. 

rabbit, 88. 
shad, 48. 
Broth, chicken, 821. 
Black cake, 288. 
Brown rice, 191. 
Brown soup, 820. 
Buckwheat cakes, 224» 
Bui)S, plain, 251. 

Spanish, 262. 

Franklin, 890. 
*Burgess «lke, 288. 
Butter, drawn, 129. 
nun's, 185. 
Buttermilk, ftesfa, 881. 



Oabbagei boiled, 107. 
Cake, a good loaf, 265. 

almond sponge, 287. 

batter, of unbolted flour, 
224. 

Boston, 258. 

Boston fruit, 257. 

buckwheat, 224 

burgess, 288. 

cheese, 154. 

bitron, 278. 

cocoa-nut^ 278L 
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Gake, oooon-nut ponnd, 2250. 

oodfish, 49. 

eomposition, 860. 

eorranty 269. 

federml, 267. 

flannel, 226. 

finiit,266. 

Gemao, 280. 

ginger pound, 249. 

hard honey, 271. 

ioing for, 246. 

Indian mash, 286. 

Johnny, or Jonmej, 284. 

lady, 286. 

lemon sponge, 288. 

Madieon, 274. 

plnm, 269. 

pound. No. 1, 246. 
No. 2,247. 
No.8,14& 

qaeeii,266. 

rioe ponnd, 248. 

look, 292. 

i^batter, 228. 

Scotoh, 269. 

seed, 266. 

short, 28a 

Shrewsbury, 264. 

simple Indian, 287 
seed, 278. 

soft honey, 272. 

sponge, 286. 

Swiss, 270. 

Tanilla, 260. 

Washington, 264. 
CalTi head, 76. 

lifer broiled, 77. 



GairstiTerMed,76. 

fried asoystera, 896. 
feet boiled, 76. 
JeUy, 867. 
Candy firnits, to, 298. 
Caper sauoe, 180. 
Carrageen jelly, 828. 
Catsup, mushroom, 181. 

tomato, 182. 
Cauliflower, 107. 
Charlotte, 182. 

de msse, 188. 
Italian, 188. 
Cottage oheese^ 867. 
Cheese cakes, 164. 
Cheny dumplings, 176. 
Cherries, pickled, 129. 

preserred, 208. 
•tewed, 196. 
Chicken, broiled, 98. 
broth, 821. 
firioassee, 97. 
firied,99. 
pie, 162. 
pot pie, 160. 
salad, 809. 
soup, 87. 
stewed, 96. 

with rice, M. 
dressed as tempiJii^ 

866. 
tea or chicken wawr, 
888. g 

Chinese rice, }09. ^ 

Chooolate, 817. 
Chops, lamb^ 84. 
mutton»88 
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Cider, moiled, 380. 
Citnm OAke, 278. 

puddingy 152. 
CUm fritten, 61. 

Boap» 54. 
Clifton loaf, 268. 
Cocoa, 819. 
CocoBrnat cake, 278. 

pound cake, 250. 
padding, 148.. 
Cod fish oakee, 49. 
flalted,48. 
Coffee, 818. 
Cold costard, 186. 

in oapf, 187. 
Cold Blaw, 110. 
CompoBition cake, 850. 
Cordial, blackberry, 840. 
Com bread, 228. 
I ftitters, 886. 

* omelet, 876. 
oysters, 106. 
sonp, 40. 
Crabs, boiled, 61. 

soft, 52. 
Cranbeny JeOy, 219. 
sauce, 186. 
Cranberries, preserred, 205. 
Cmllers, 262. 
Cmmp^ 814. 
Cnoambers, pickled, 118. 
Cup custards. No. 1, 184. 
No. 2, 185. 
ps, rice, 188. 
Core, beef, to, 800* 
shad, to, 46. 
Core luan« ttt, 298. 



unp < 



Currant cake, 259. 
jelly, 221. 
Costard, cold, 186. 

in cops, 187. 
cop, No. 1, 184. 
No. 2, 185. 
egg, 159. 
French, 187. 
froien, 189. 
podding, a veiy nioe, 

169. 
podding, itfih tnit^' 

170. 
snow, 190. 
Cotlets, Teal, ^8. 

vith oysters, 79. 
nith tomatoes, 80 
OymllngB, or sqoashes, 108. 

D. 
Dish of snow, 191. 
Doogh-nots, 279. 

German, 279. 
Drawn hotter, 129. 
Dried apples, to stew, 185. 

cherries, to prepare for 

pies, 299. 
corrants, tojdean, 801. 
herbs, 807. 
peaches, to stew, 186 
ro8k,282. 
Dry soocotash, 112. 
Docks, to roast, 93. 

wild, 98. 
Domplings, a good paste fbr, 
144. 
apple, 174. 
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Pnmplings, cherry, 176. 

pMcb, 178. 

reed bird, 884. 

quinoe, 176. 

rifle. 174. 
I>jBpeptio gingerbreftd, 822. 



£gg and milk, 826. 
drawn batter, 869. 

wine, 826. 
cnetan], 169. 
pickled, 127. 
plant, 108. 

drewed as oyetera, 
106. 
Bggs, poached, 800. 

*se, 181. 
boU, 872. 
of beef, 8^. 
oyster, 821. 



Parmers* rice, 192. 
Federal cake, 267. 
Feet, calf's, boiled, 76. 

pig*8, fried, 86. 
Fish, boUed rock, 47. 
eod, cakes, 49i 
salted, 48. 
pan, fKed, 62. 
Flannel cakes, 226. 
Flaxseed tea, 828. 
Floating island. No. 1, 198. 
No. 2, 194. 
Florendines, 166. 
25 



Fowls, boiled, 96. 
roast, 96. 
French castard, 187. 
pudding, 171. 
rolls, 280. 
straws, 268. 
Fricasseed chicken, 97. 
Fried calf's liyer, 76, 
chicken, 99. 
ham with eggs, 100. 
Indian mush, 286. 
chicken with oysters, 876 
oysters, 68. 
pan fish, 62. 
pig's feet, 86. 
potatoes. No. i, 116. 
No. 2, 116. 
sausages, 87. 

sweetbreads, 77. 
tri|^70. 
Teal, 79. 
Fritters, 176. 

> Swiss, 84air 
^pple, 179. 
peach, 868. 
clam, 61. 
com, 886. 
Indian, 178. 
,^ biscuit, 845l 
orangj, 179. 
, oyster, 180. 
pine apple, lit.* 
salsify, 104. 
Spanish^ 177. 
Frosen custard, 189. 
Fruitcake, 266.' 
French loaf cake,*847. 



s% 
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rniit oake, Boston, 267. 
Floating sponge oske, 868. 
Fniit, to OftDdj, 298. 
Fniit» iead, 808. 
F17, sweetbreads to, 77. 

G. 
QenDsn oake, 280. 

dongk-nuts, 279. 
puffs, 176. 
OInger pound oake, 249. 
Gingerbread, oommon, 289. 
dyspeptio, 822. 
plain, No. 1, 290. 
No. 2, 291. 
Ginger tea, 842. 

to preserre, 878. 
nuts, 288. 
Good paste for dampUng, 144. 
'Goose, roast, 92. 
Green gages, 212. 
Gniel, oatmeal, 882. 
Gum Arabic water, 887. 

H. 
Ham, boiled, 100. 
to care, 298. 
fried with eggs, 100. 
Hard biseoit, 846. 

tea bisenits, 289. 
HomcMpathio molasses oake, 
848. 

[aalet sauoe for roa«t pig, 188. 
Head, oalTs, 76. 
Herbs, dried, 807. 
Herrings potted, 47. 



C 

^Hi 



Horalnj, 818. 
Honey oake, bard, 271. 
soft, 272. 
HomoBopathio sponge oake, 846w 
Hop ^yrap for a oough, 886. 
Hot sUw, 109. 



Iced fruits, 864. 
Icing for oake, 246. 
Indian cake, 866. 
Indian cakes, simple, 287. 

fritten, 17& 

meal pudding, 146. 

mofiEuis, 227. 

mush, 286. 

cake, 286. 

pone, 284, 
Italian charlotte, 1 



-e 



Jam, blackberry, 216. 

black corrant, 217. 

peach, 217. 

pine apple, 214. 

raspberzy. No. 1, 216b 
No. 2, 216. 
Jelly, apple, 220. 

black corrant, 222. 
, carrageen, 828. 

cranberry, 219L 

currant, 221. 

lemons in, 220. 

oranges in, 219. "^ 

pototo,*827. 
I quince, 21& 
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Jelly, Tapioca, 827. 

cheese, 892. 

wine, 826. 

cake, 871. 
Johnny, or Jooiney oakeB, 284. 
Jumbles, 286. 

K. 
Kale cannon, 107. 
Kidney, beef's, fried, 71. 
Ki8M8,298. 



Lady cake, 285. 

fingers, 894. 
Lamb chops, 84. 

^p ie with oysters, 861. 
^H^ of, to roast, 82. 
^Hp, 41. 
^IPtew, 860. 
Lard, to eztrAot the salt firom, 

297. 
Leg of matton, 81. 

boiled, 81. 
lamb to roast, 82. 
Lemon drink, a cooling, 886. 
Lemons in jelly, 220. 
Lemon padding, 147. 

sponge cake, 288. 
sngared, 836. 
syrup, 223. 
LiTcr, cairs, broiled, 77. 

fried, 76. 
Loaf cake, a good, 265. 

Clifton, 268. 
Lobster, boiled, 60. 
mock, 802. 



Lobster, salad, 60. 

Loin of Teal, to roast, 74. 

1(L . 

Macaroons, No. 1, 292. 
No. 2, 298. 
Marlborough 'pudding, 868. 
Madison cake, 274. 
Mangoes, pickled, 120. 
Marmalade, apple, 214. 

quince, 218. 
Mashed potatoes, No. 1, 114. 
No. 2, 114. 
turnips, 108. 
Meat, minced, 811. 
sausage, 812. 
Merrells, 261. 
Milk biscuit, 240. 
punch, 841. 
sago, 829. 
toast, 236. 
Mint sauce, 181. 
Mince meat, 811. 
Mock lobster, 802. 
cream, 844. 
Molasses posset, 841. 
Meringues, 276. 
Muffins, 222. 

Indian, 227. 
Mulled 6ider, 880. 
wine, 880. 
Mush, Indian, 286t * 

fried Indian, 286. 
Mushroom catsup, 181. 
pickled, 126. 
stewed. 111. 
Mustard, to {irepare, 80Ai 
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Mnstard whej, 840. 
Matton chops, 88.. 

leg of; 81. 

boiled, 81. 

8teak8,88. 

N. 

Nastortions, pickled, 126. 
Nan*B butter, 185. . ' 
New OrleanB gingerbread, \ 
Nun's pufis, 181. 



Oatmeal gruel, 882. 
Omelet, 806. 

small bread, 806. 

oyster, 67. ' 

Onions, pickled, 122. 
Onion stew, 894. 
sauce, 130. 
Orange fritters, 179. 

in jeUy, 210. 

pudding, 149. 

sugared, 886. 

syrup, 222. 
Oysters, corn, 106. 

to broil, 876. 
Oyster essence, 821. 
Oysters, pan*d, 386. 

fried, 68. 
Oyster fritters, 61. 

omelet, 67. 

patties, 68. 

pie, 56. 

sauce, 60. 
Oysters, scalloped|^69. 



Oyster soup, 54. 
Oysters, spiced, 68. 
stewed, 69. 



Panada, 826. 

Pancakes, 180. 

Pap of boiled flour, 888. 

unbolted flour, 884. 
Parsnips, No. 1, 102. 
No. 2, 102. 
Paste, plain, 142. 

famUy, 148. 
puff, 141. 
Patties, oyster, 63. 
Peaches, brandy, No. 1, 212. 
dried, to stew, 186. 
dumplings, 17] 
brandy. No. : 
Peach jam, 217. 
Peaches, pickled^ 124. 

preserved. No. 1, 201. 
No. 2, 202. 
stewed, 197. 
Pears, baked. No. 1, 198. 
No. 2, 198. 
preserred, 209. 
Peppers, a quick way to picUe, 

121. 
Pickled artichokes, 125. 
be^ns, 124. 
cherries, 129. 
cucumbers, 118. 
eggs. 127. 
mangoes, 120. 
mushrooms, 126. 
nasturtiona, 126. 



ew, 186. 
17^^ 
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PioUed onions, 122. 
peaches, 124. 
peppers, a qnick wa7, 

121. 
tomatoes, 127 
green tomatoes, 128. 
walnuts, 122. 
Pie nic podding, 172. 
Pigeons, 94. 

stewed, 94. 
Pie, Uked chicken, 162. 
chicken pot, 160. 
oyster, 56. 
rabbit, 165. 
raised crust for, 148. 
rhubarb, 145. 
sweetbread, 168. . 
Pigs' feet, to boU, to fty, 808. 

y. fried, 86. 

«Sf» soused. No. 1, 80& 
^'^' No. 2, 809: 

Pig, roast, 86. 
Pine apple fHtters, 180. 
Jam, 214. 
preserved, 2U0. 
PlAin apple pudding, 16®. 
boiled rice, 192. 
buns, 251. 
crisp biscuits, 288. 
paste, 142. 
family paste^ 148 
Plum cake, 269. 
Plums, preserved, 204 
Plum pudding, 178. 
Poached eggs, 800. 
Pone, Indian, 234. 
Pork and beans, 40. 



Pork steaks, 84. 
Posset, bread, 842. 

molasses, 841. 
Potatoes, fried. No. 1, 116.. 
No. 2, 116.' 
Potato jeUy, 827. 
PoUtoes, mashed. No. 1, 114. 
nJ?2, 114L 
Potato pudding, boiled, 166. 
roast, 117. 
rolls, 282. 
salad, 116. 
Pot pie, chicken, 160. 
Pot, shad to, 45. 
Potted herring, 47^ 
Pound oake. No. 1, 246. 
No. 2, 247. 
No. 8, 248. 
cocoa-nut, 260. 
ginger, 249. 
rice, 248. 
Preserred apples, 207. 
apricots^ 206. 
cherries, 208. 
dtron, 296. 
emnberries, 205. 
£rnita in pastiy, re- 
marks on using^ 
144. 
peaches. No. 1, 201. 
No. 2, 202. 
pears, 209. 
pine apple, 200. 
plums, 204. 
Preserves to prepare ^rup for, 

200. 
PreserFed pumpkin, 208. 
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Pmerred qainoes, 208. 

■tnwbtrriesiniriDe, 

210. 
Btrawb«rrie8 whole, 
211. 
Pine apples, to preserve, 878. 
Preserred tonifttoes, 206. 
Prunes, newed, 885. 
Padding, almond, 161. 
Smyrna, 877. 
apple, 168. 
boUed, 164. 

rioe, 168. 
eitron, 162. 
farina, 884. 
cocoa-nut^ 148. 
costard, yery niee, 

169. 
cnstard, irith fhiit, 

170. 
French, 171. 
whortleberry, 168. 
Indian meal, 146. 
lemon, 147. 
ocange/149. 
pio-nic, 172. 
plain apple, 168. 
plnm, 178. 
potato, boiled, 166. 
pumpkin, 167. 
quince, 166. 
simple boiled IncOan, 

167. 
simple rioe, 166. 
sweet potato, 149. 
white potato, 150. 
Puffs, Qenun, 176. 



Puffs, nun's, 181. 
p^te, 141. 
Pumpkin, preserved, 208. 

pudding, 167. 
Punch, milk, 841. 

Q. 
Queen oake, 265. 
Quince dumplings, 175i. 

jelly, 218. 

marmalade, 218. 

preserred, 208. 

pudding, 165. 

sauce, 187. 

stewed, 196. 



t 



Eabbit, broiled, 88. 
pie, 164. 
smothered, 89. 
stewed, Freneh 
89. 
Raised crust for pies, 148. 
Raspberry Jam, No. 1, 216w 
Ko. 2, 216. 
Tinegar, No. 1, 810. 
Reed birds to dress, 801. 
Remarks on using presemd 

fruits in pastry, 144. 
Rennet whey, 840. 
Rhubarb pies, 145. 
Rice, boiled, plain, 192. 
brown, 191. 
Chinese, 109. 
eupa, lai^ 
Sakea, 860. 
dnmptingSy 174 



Digitized by LjOOQIC 



JSVKt. 



407 



Bioe, ftunnen*, 102. 
pound oake, 248. 
pudding, simple, 106. 
boUed,lda 
■ponge Mke, 849. 
Boast a leg of laaoh, to, 82 
beef, 64. 
daokfl, 98. 
flnet of Teal, 78. 
fowls, 96. 
goose, 92. 
loin of TSal, 74. 
pig. 86. 
potatoes, 117. 
torlLey, 9a 
Book sake, 292. 

ilsh, boiled, 47. 
Bolls, breakfast, 288. 
French, 280. 
poUto, 282. 
Boond of beef, 66. 
Bosk, dried, 282. 
Bye batter oakes, 228. 
bread, 808. 



Sago, 829. 

milk, 829. 
Salad chicken, 809. 

lobster, 60. 

pototo, 116. 
Saleratos, to prepare, 290. 
Sally lonn, 233. 
Salmon, to 80i]8ft.salt, 48. 
Salsify dressed :as oysters, 106. 

fritters, 104. 
mT«r lake eostard, 861. 



Salted oodfish, 48. 
Sanee, apple, 187. 

eaper, 180. 

pepper, 882. 

cranberry, 186. 

egg,iai, 

for hot or cold beef, Nok 
1, 184. • 

for hot or cold beet; No. 
2,184. 

haslet, forroastpig, 188. 

mint, 181. 

onion, 180. 

oyster, 60. 

quince, 187. 

wine, 188. 
Sausages, fried, 87 
Sausage meat, 812. 
Scolloped oysters, 69. 
Sootoh cake, 269. 
Seed oake, 266. 

simple, 278. 
Shad, baked, 44. 

boiled, 43. 
48 to cure, 46. 

to pot, 46. 

soused, 46. 
Shin of beef soup, 86. 
Spanish drops, 849. 
Sweetbreads, French style, 889. 
with tomatos, 887. 
Short cake, 288. 
Shrewsbury- cake, 264. 
Simple boiled Indian puddingy ' 
167. 

lice pudding, 16A> 

seed eake, 278. 
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Slaw, eold, 110. 
bot, 109. 
Slippery elm tea, 82& 
Smothered rabbit, 8l#. 
Snow OQstard, 190. 
dish of, 191. 
Soda biecuits, 277. 
Soft crabs, 62^ 

gingerbread, 868. 
honey cake, 272i 
Bonp, brown, 820. 
chicken, 87. 
dam, 54. 
com, 40. 
lamb, 41. 
oyster, 54. 
shin of beef, 85. 
Teal, 89. 
pea, 888. 
yegetable, 322. 
Boosed pigs' feet, No. 1, 808. 
No. 2, 809. 
salt salmon, 48. 
shad, 45. 
Spanish buns, 262. 

fritters, 177. 
Spare rib, 87. 
Spiced oysters, 68. 
Spinach, 104. 
Sponges, to make, 819. 
Sponge cake, 286. 

almond, 287. 
lemon, 288. 
Squashes, or oymlings, 108. 
Steaks, beef, 68. 

with onions, 60. 



Steaks, mutton, 88. 
pork, 84. 

TeniBon, No. 1, 8R. 
Stewed apples, 197. 

dried, 186. 
eherries, 196. 
chicken, 96. 

with rioe, 98. 
mushrooms, 111. 
oysters, 59. 
peaches, 197. 

dried, 186. 
pigeons, 94. 
prunes, 885. 
quinces, 196. 
' rabbit, Frenchmode, 811 
•tomatoes, 112. 
Strawberries, to preserre whole, 

211. 
Sweetmeat dumplings 895. 
Strawberries in wine, 210. 
Straws, French, 263. 
Succotash, 111. 

dry; 112. 
Sugar biscuits, 281. 
Sugared lemons, 885. 
oranges, 885.- 
Sweetbreads, 848. 

to fry, 77- 
Sweetbread pie, 168. 
.Sweet potatoes, to boil, 116. 
Swiss cake, 270. 
Syllabub, No. 1, 194. 
No. ^ 195. 
Syrup, hop, for a cough, 886. 
lemon, 228. 
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Syrap, orange, 222. 

to prepare for preserv es, 
200. 

T. 
Tamariiid water, 887. 
whey, 839. 
Tapioca, 828. 
00 jelly, 827. 

Tea, balm, 828. 
beef, 824. 
TexTapine, No. 1, 879. 
No. 2, 880. 
TCA biscuit, hard, 289. 

chicken, 888. ^ 

flaxaeed, 828. 
ginger, 842. 
slippery elm, 826. 
Toast, milk, 235. 
water, 888. 
Tomatoes, baked, 118: 
Tomato catsup, 182. 
Tomatoes dressed as cucum- 
bers, 114. 
green, pickled, 128. 
pickled, 127. 
preserred, 206. 
stewed, 112. 
Tongue, boiled, 71. 
Tripe, boiled, 70. 

dressed as terrapins, 

864. 
firied, 70. 
with oysters, 868. 
Turkey, boiled, 91. 
roast, 90. 



Turnips, mashed, 108. 

To stew chickens whole, 866. ^ 



Vanilla cake, 260. 
Veal, breast of, to roast, 7C 
cutlets, 78. 

cutlets with oysters, 79« 
• tomatoes, 80. 
fiUett>f, baked, 72. 
roast, 78. 
fHed, 79. 
loin of, roast, 74. 
soup, 89," - 
Vegetable s^p, 822. 
Venison steaks, No. 1, 88. 
No. 2, 898. 
Vinegar, raspberry, No. l,;B10i 
whey, 889. 



Wa^Brs, No. 1, 294. 

No. 2, 296. • 
Waffles, No. 1, 229. 
No. 2, ^80. 
Walnuts, pickled, 122. 
Washington cake, 264. 
Water, apple, 838. 

barley, 387.' 

chicken, 888. 

gum Arabic, 887. 

tamarind, 887. 

toast, 888. 
Whey, mustard, 440. 

rennet, 440. 
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Whey, Umarind, 489. 

▼inegar, 489. 

wine, 889. ^ 

White potato puddings 160. 

* gingerbread, 846. 
Whortleberry pudding, 168. 
Wild ducks, 93. 
Wine Jelly, 826. 



Wine, mulled, 88a 
sauce, 188. 
whey, 889. 



Teart, to make. No. 1, SISl 
No. 2,8101 
Torkshire bisouits, 241 
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T. I. PERSON'S LIST OF PDBllUTiONS. 

« • • • » 
the Books in fhii Catalogue will lE>e foimd to be tlM very Beit and Lateet 
Pablioationa by the most popular and oelebrated writers in the world. 
They are also the most readable and entertaining Books, and are printed 
for the ** Million,** at very oheap rates, and oopies of all or any of them 
wiU be sent by Kail, free of postage, to any person, on reeeipt of 
the adTertised price. They are snitable for the 

Parlor, Library, Sitting Room, Railroad, Steamboat, or Chamber Reading. 

AND ABB PUBUSBED AND FOB SALB BT 

T, B. FETERSOH, Vo, 102 Cheatnut Street, PhiladelpUa. 
19* Booksellers, and all others, will be supplied at very Low Bates. *^a 



- 1 00 



1 00 
1 00 
1 00 
1 00 
1 00 
1 00 
100 
1 00 
1 00 
1 00 
1 00 



MBS. 80TJTHW0BTH8' 

yiTla ; or, Tho Secret 

of Power, 
India. The' Pearl of 

Pearl RlTert - 
The Miming Bride, - 
The Lost HelreBfl, 
DoMTted Wifi>, • 
Wife's Victory, - 
Cnrw of Clifton, 
Diflcarded Daughter, - 
Retribution, 
Inltiala, • - - 
Kate Arleaford,* 
Mabel, • - • 
The aboTB are alM publlnhed 

in doth, price tlJ2& each. 

KRS. HENTZ'S WOBXS. 

The Planter's Northern 

Bride, - • - 1 00 
Linda, • - • 1 00 
Robert Graham. - 1 00 
ConrtohipandBiarriagel 00 
Bena ; or the Snow Bird 1 00 
ICarens Warland, - 1 00 
LoTe after Marriage, - 1 00 
BoUne, • • • 1 00 
The Banished Son, - 1 00 
Helen and Arthur, - 1 00 
Annt Patty's Scrap Bag, 1 00 
The above are also published 
In cloth, prioetl.2S each. 

XLLEV nCKEBING'S. 

Orphan Nieoe, - - 25 

Kate Wklsingham, - 25 

Poor Cousin, • - 26 

Bllen Wareham, • 25 

Who Shall be Heir r - 25 

Beerot Foe, • 25 

Expectant, • - 25 

Fright, ... 25 

^iet Husband, • - 25 

Man Darnsll, - 25 

Prince and Pedlar, - 25 

Merchant's Daughter, 25 
The Squire, 



AgnMiSerle, 
The Heiress, 
m^ Animbln, 



CHAKLEB LEVEB'S. 

Charles O^Malloy, - 50 

Knight of Owynne, - 60 

Arthur CLeary, - 50 

Tom Burke of Ours, - 50 

JaelL Hinton, . . 50 

Harry Lorrequer, • 60 

Horace Templeton, • 60 

Kate O'Donogfane, - 60 

Lever's worlcs are alsobonnd 

in four Tolumee, in black 

cloth, for $6 00. Scarlet 

cloth, $6.50. Law Library 

sheep $7.00. Half calf $9.00 

Ten Thousand a Tear, 1.00 

Valentine Vox, the 

Ventriloquist, • 60 
The Sisters, • - 60 
TheStewar^ • - 60 
Percy Bttngnam, - 60 

ALEZAESBS JUtnULS*, 

The Three Guardsmen, 
Twenty Tears After, - 
Bragelonne, 
The Iron Hand, 
Forty>PiTe Guardsmen, 
Memoirs of a Marquis, ' 
Andree de TaTemey, - 



76 
76 
76 
60 
76 
1 00 
1 00 
Countess of ChamjL' - 1 00 
The Iron Mask, • 1 00 
Louise La Talliere, • 1 00 
Memoirs of a Physidan,! 00 
Queen's Necklace, - 1 00 
Diana of Meridor, - 1 00 
Six Tears Later. • 1 00 
Fellna de Chambure^ 
OeneTieTe, - - 50 

Sketches in France, • 50 
Isabel of BaTaria, - 60 
Edmond Dantes, - 50 
Corsican Brothers, - 26 

LIFPABD'8 WOBXS. 

Washington A Generals,! 00 
Quaker City, - - 1 00 
Paul Ardenheim, - 1 00 
Blanche of Brandywins^l 00 
TheNaiarene, • - 60 
Lsrads of Mexico^ . 25 
Lifliye of Albwon^ - 1 00 



CHABLE8 DICKEHB*. 



DaTid Copperfleld, 

Dombey and Son, 

Nicholas Nickleby, • 

Pickwick Papers, 

Christmas Stories, 

Martin Chuszlewit, • 

Bamaby Kudge, 

Dickens* New Storiee, 

Bleak House, 

Old Curiosity Shop, > 

Sketches by *<Bo«,'^ . 

Ollrer Twjst, - • • 

A complete sett of the aboTo 
will be sold for $5 1 also, 
bound in Stc vols., black 
doth, Ibr $7.50. Scarlet 
cloth, for $8.60. Law Li- 
brary Sheep, for $9.Q0. The 
Illustrated edition is $1.50 
a Tolume, or $18 for the 
complete sett of 12 Tolomes. 

FBAHX FAIBLEGH'8. 

Frank Fairlegh, - 60 
Lewis Arundel. - 76 
Hairy CoTcrdale's Court- 
ship, . . - 1 0$ 
Lorrimer Llttlegood, 1 00 
Fortunes and Miafor- 
tunee of Harry Rack- 
ett Scapegrace, - 00 



BOOKS or FVir. 

Msjor Jones* Courtship 
and TraTcls. Cloth, 1 IB 
60i »81mon Suggs' Adventures 
and TraTCls. Cloth, 1 99 

MsJ or Jones' SoeuM in 
Georgia. Cloth, • 1 26 

Humors of Faleonbrldgel 00 

Frank Forester's Sport- 
ing Scenes and Cha- 
racters. 2 vols., cloth, 3 60 

Dow's PateM Sermons. 
ByDow,j|r. StoIs., 
each, ... 76 

Plne^^woods T^Teni, 1 00 

Adyraturea of (Uptain 
Priest, . - - 76 

AaMctoaa Jo^MlUer, ML 
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KUMOROirS W0BE8. 

•140TirULLT ILLrOTRATKS. 

Mirior JoneK* C<)uru>hip, 60 

oTTraTPl, . ftO 
Bmou 8aggs' Ad VnntnrM, SO 
Mi^r JoDPfi* Cbrouielei ' 

ot Pln«>Tiilf*, • . 60 
PoUj l*eablos8om'i 

WaddfDK. - - 60 

Widow KuKbyMIusband, 60 

Big Bear of Arkaninus 60 

StTMkfl of Squatter Ufe, 60 

FiokingR from Picarune, 60 
8tny 8ul\jectti amated 

•ad Bound Over, - 60 

Loakriana Swamp Doctor, 50 

Cbarooal Sketches, • 50 
MMbrtaiM« of Peter Fabar,50 

PoterPlodUy, • • - TjO 
Yankee among Mermaids, SO 
KewOrleano Sketch Book, 50 

Drama in Pokerville, - 50 

TIm Charmo of I'ariv .50 

Th« Quomdon Hoanda, 60 

Mr Shooting Box. • 60 

Warwick Woodlanda, 60 

The Deer Sialken, • 60 
AdTentoree of Captain 

Parrafco. - 60 
tUiot O'Regan*! Ad> 

Tentures, • - 60 
8oL Smith'H Theatrical 

Appreilticefthip, - 60 
8oI. dntthV Theatrical 

Joumejr-Work, 60 

Qaarter Race KentackT, 60 

lUral Belles, ■ ■ 60 

Lift of Col. Tandcrfoomb, 50 
Iiift and AdTenturea of 

Perdral Mayberry, 60 
Tftnkee T^rns and 

Tukee Letters, - 60 

1ER8. GBEY*8. 

CHpaey'f Daughter, - 25 

Lena Cameron, - 26 

Belle of the Famil/, - 25 

Sybil Ijennnrd, - 26 

Duke and Cousin, • 25 

The Little Wife, - 25 

ManceuTring Mother, 25 

Bttronet'F Daughters, • 25 

Young I'rlma Donna, 25 

Old Dower House, - 25 

HTaeinthe, • - 25 

Alke Seymour, - • 25 

Mary Scaham, - • M 

PaMion and Principle, 50 

D'lSBAELFS WOBXS. 

Henrietta Temple, > 50 

VlTianGroy, - 60 

Yenetia. • • 50 

Young Duke, • - 38 

Miriam Airoy. - - 3H 

Contarinl Fleming, - 88 

LANGUAGES. 
Ptench without a Mast^, 26 
Spanish withoQta Master, 25 
Oerman without a Master, 25 
Italian without a Master, 26 
Latin without a Master, 26 



SEYH0LD8' WOBKS. 

Mysteries of the Court 

of London. 8 Tola., 1 00 

Rom Foster. 3 Tola., 1 60 

Caroline of Brnnswiok, 1 00 

Veaetia Trelawney, - 1 00 

Lord Saxondale, - 1 00 

Count ChristoTal, - 1 00 

Rosa Lambert, - 1 00 

Mary Price, - - 1 00 

Eustace Quentin, • 1 00 

Joseph Wilmot, - 1 00 

Banker's Daughter, - 1 00 

Kenneth, • - - 1 00 

The Rye-Houae Plot, 1 00 

Isabella Vincent, - 60 

ViTian Bertram, - 60 

Countese of LaaceUaa, 60 

Dnke of Marshmonfc, • 60 

The N(>croniaooer, - 75 

The Soldiers Wilb, - 60 

May Mlddleton, - 60 

Massacre of Glenooe^ • 60 

The Court of Kaplea, 60 

Loves of the Haxem, • 60 

Ellen Percy, - - 60 

Agnes ETcIyn, - - 60 

Edgar Montroee, • 23 

Parricide, . . 50 

Ufy in Paris, - • 50 

CAPT. MASBTATTd. 

Jacob Falthftil, • 26 

Japbet Search of Father, 25 

Phantom Ship, • • 25 

Mid.'thipman Siwy, • 25 

Pacha of Many Tales, 25 

NaTal Officer, - - 25 

Snarleyow, • - 25 

Newton Foster, - - 25 

King's Own, - - 25 

Pirate k Three Cottexv, 25 

Peter Siinple, - - 60 

PereiTal Keene, - 50 

Poor Jack, - • 50 

Sea King, • - 50 

Valerie, • •60 

AIirSWOXTH'B. 

Jack Sheppard, - 60 

Tower of London, - • 1 00 

Guy Fawkes, • • 50 

The Star Chamber, • 60 

Newgate Calendar, • 50 

OldStPauI'B. • - 60 
Mysteries of the Ooort 

of Queen Anneu 60 
Mysteries of the Ooort 

of the Stuarts, 60 

Liib of Davy Crockett, 50 

Life of Henry Thomas, 25 

Dick Turpin, - - 25 

Defiperadoes Xew World, 25 

Ninon D« L'Knclos. • 25 

Life of Arthur Spring, 25 

Life of Grace O'Mailey, 38 

Windsor Castle, - 60 

OSEElf ON GAKBUHG 

Oambling Exposed, • 1 00 
Oambling Unmasked, 1 00 

Secret Band of Brothers, 

The Seformed Gambler, 
AboTe in doth, 11.26 



HIGEWAYXEV. 
Life of John A. Mnrrel, SS 
Lift of Joeeph T. Hare, 85 
Life of Monroe Edwards, 25 
Life of Helen Jewett, S5 
Life of Jack Sann, - 25 
KitCUyton, - - SS 
Lives of the Felona, - S6 
Tom Waters, ^ 

ITat Blake, 
Bill Horton, 
Galloping Gns, 
Ned HaaUngs, 
Biddy Woodhnll, - 
ETcleen Wilson, 
Diary of a Pawnbroker, 
SUver and Pewtei; • 
Sweeney Todd, - 



29 

» 

26 
25 

25 

TALES OF THB 8SA. 

Adrentnres of Ben Brace, 60 
Jack Adams,tb« Mutineer, 50 

The Spitfire, - - 50 

The Petrel, - - 60 

The Pirate's Son, - 25 

The Doomed Ship, - 25 

The Three PiraMs, • 25 

The Flying Dutchman, 25 

Life of Alexander Tardy, 25 

The Flying Yankee, - 26 

The Yankee Middy, - S5 

The Gold Seekers, • 25 

The River Pirates, - 25 

Dark Shades of City Lift, 25 

The Rats of the Seine,- 25 

Yankees in Japan, - 29 

Red King, ... 25 

Morgan, the Bneoaneer, 25 

Jack Junk, - • 25 

DaTia, the Pirate, - 2S 

ValdeK, the Piiale, - 25 

Jack Ariel, - • 25 

Gallant Tom, • - 25 

Yankee Jack, - - £5 

Harry Helm, - - 23 

Harry Tempest, • 25 

BETOLTTTIOH TALES. 

SeTon Bros, of Wyoming, 25 
The Brigand, - • 25 
The Rebel Bride, - 25 
Ralph Runnion. - 25 
The Flying Artilleiist, 25 
Old Put. - - - 26 
Wau-nan-gee, > • 2? 
The Guerilla Cl'ie^ • 69 

KAnXANB'S WOSn 
The Watchman, - 1 <• 
The Wanderer, - .10* 
DiarrofanOldDvctor, i 00 
The Lawyer^ Story. • 1 Of 
Above in cloth. $1.:^ eaeh. 

ETTGEITE STFF8. 
Martin, the Foundling, 1 m 
Wandering Jew, - I 00 
Mysteries of Paris, - I 00 
First Uve, • 26 

Woman's Love, • • 25 
Mao-o^War'ii-Man, - 2ft 



T. B. FETBB80FS UST OF FUBUCATIOHS. S 



COOK BOOKS. 

Hlaa Leslie's Kew 
Gookerjr Book, • 1 U 

WIddlfleld's New Cook 
Book, - - - 1 00 

Mrs. Hftle^s Four Thou- 
sand & FWe Reoelpto, 1 00 

MlM Leslie's New Be- 
o«pts for Cooking, - 1 00 

Un Hale'i New Cook 
Book, - - • 1 00 

AXTHUB'S W0BX8. 

TheTwoBridee, - 25 

Love in a Cottacra, - 25 

hof lo HJffh Life, . 25 

Tear after Marriage, • 25 

The Lady at Home, - 25 

Cedlia Howard, - 25 

Orphan Children, - 25 

Debtor's Daughter, • 25 

MazT More^on, - 25 

The DiToroed Wife. • 25 

Fride and Prudence, - 25 

Agnes, or the Posseaeed, 25 

LucT Bandibrd, - 25 

The Banker's Wlfli, • 25 

The Two Merchants, - 25 

Insubordination, - 25 

Trial and Triumph, - 25 

The Iron Rule, - 25 

The OM Astroio|(er, - 25 

The Seamstress, • 25 

U8SFUL BOOKS. 

Ludner's One Thou- 
sand and Ten Things 
Worth Knowing, • 26 
How to get Rich, - 25 
Btiqnette for All. Cloth, 75 
Five LangUMTM with- 

oak a Master. Cloth, 1 25 
Pocket Library of Use- 

ftil Knowledge, - 50 
UAfB Work Table Book, 60 
Gentlemen's Etiquette, 25 
Ladies' £tiqnett^ - 25 
Kitchen Gardener, • 25 
Complete Florist, • 25 
Knowlson's Horse Doctor, 25 
Knowlson's Cow Doctor, 25 
iithur's Receipts for 
Pntting up Fruits 
and vegeUblee in 
Summer to Keep,. - 12 

'CXXBSOK BKMJNifilTS. 

fha Border Boy«r, - 1 00 

C3ara Moreland, - 50 

ftola, ... 60 

Itfie of WildenieM, • 60 

Kn Movbury, 60 

Forged WUl, - - 60 

Kate Clarendon, • 60 

Pioneer's Daughter, • 50 
fielress of Beiielbnte; 

and Walde-Wamn, 60 

BinWEE'S KOTXLS. 

The Rous, - - 26 

Falkland, • • 25 

The Oxoniaika, • 26 

Ciltaoa.tb#09artler 12 



BY BEST ATTTH0B8. 

CnrrerLTle, - - 1 00 

Modem ChiTalnr, cloth i 26 

Columbia, the Beauti- 
ful Bl<}nde, - • 1 00 
Life and BeautiM of 

Fanny Fern. • - 1 00 

The Pride of Lifia, • 1 00 
Antobiography of an 

Orphan Girl, - 1 00 

The Student, • • 1 00 

Adelaide Waldgraye, 60 

Greatest Plague of Lilb, 60 
Uncle Tom's CaUn af 

it Is, • • - 1 00 

Tom Baequet, - - 60 
Mysteries pf Three Cities 60 
Red Indians of Now- 

Ibnndland, • - 60 

Roman Traitor, - - 1 00 

Salathiel, hf Ctol&y, - 60 

Aristoeraqy, - - 50 

Inquisition bk Spain, - 60 

Flirtations In America, 50 

TheOoquette, - • 60 

Arrah Nell, by Jamei, 50 

Life in the South, • 60 

Sketches in Ireland, - 60 

Whitehall, - • 60 

Whitefriars, • • 60 

Wild Sports of West, • 60 

Cabin and Park>r, 60 

Romish Oonfesstonal, 60 

Father Clement, • 50 

Fortnne Hunter, 88 

Generra, ... 50 

Miser's Heir, - 60 
Yictlmf of Amusements, 87 

Henry Clay's Portrait, 1 00 

Siege of Londonderry, 37 

The Orphan Sisters^ - 88 

TwoLoTera, - - 60 

ABVEHTUBBS. 

AdTentores in Africa, 1 00 
AdTentureeofNedLom,l 00 
Don Qnixotte» • • 1 00 
Wild Oats Sown Abroad, 60 
Life and Adventures of 
Paul Periwinkle, - 60 

GEORGB SAITDS' 
First and.True Loto, - 60 
Indiana, - • • 60 
TheCoraalr, 25 

0. J. PBTERSOK'S. 

Mabel: or, Darkness 

and I)awn, - - 1 00 

Kate Aylesft>nl, • 1 00 

Cruising in Last War, 50 

Grace Dudley, • 25 

TalleyFarm, - 26 

8EBM0K8. 

America's Mission, - 26 
Thankfulness and Cha- 
racter, • - - 26 
PoUtks In Religion, 12 

DB. HOLUCK'S. 

Anatomj Ik Physiology, 1 00 
Dr. HoOlck'a FarnBy 
Fhjikfan, 116 



QITABTEB BOOKS. 

Mysteries of a CouTent, 28 
Female Life in 2Cew Tork, 25 

Agnes Grey, • • 26 
£Ta Sc. Clair, - - ^ 26 

Diary of a Physician, 25 

Emigrant Squire, • 26 

Monk, by Lewis, - 25 

Beautiful French Gill, 25 

Mvsteriee of Bedlam, 26 

Abednego, by Mr*. Qurs^ 26 

The Orphan Child, - SB 

Ghoet Stories, • 26 
Madison's Exposition 

of Odd Fellowship, - 26 

Abbey of Innismoyle, 26 
Gliddon's Ancient £gyp<» 26 

Josephine, - • 26 

Bell Brandon, - 25 
Philip in Search of a WOt, 25 

Admiral's Daughter, • 26 

Body the Kover, • 26 

Jenny Ambrose, - 26 

Moreton iiall, - - 26 

Agricultural Chemistry, 26 

Animal Chemistry, • 26 

Lieblg*sPoUtoDim»a8e» 25 

Rose Warrington, • 26 

Lady Altamont, - 26 
The Deformed, and 

Charity Sister, - 25 
Ryan's Mysteries of 

Marriage, - • 26 

Uncle Tom in England, 26 

CHBISTT ft WHITB'S 

80H0 BOOKS. 

Christy and Wood's 

Complete Songster, IS 

Melodecn Song Book, IS 

Plantation Melodies, • IS 

Ethiopian Song Book, IS 

Serenader's Song Book, IS 
Complete Ethiopian Me- 
lodies, by Christy and 

White. Cloth, . 75 

12 CEHT BOOKS. 

Seven Poor TraTelers, IS 

The Schoolboy, • IS 

Liszie Leigh, - . IS 

Christmas Carol, • IS 

The Chimes. - 12 

Cricket on the Hearth, 18 

BatUeofLife, - - IS 

Haunted Man» • - IS 

Sister Rose, • - 12 

TellowMask, • - IS 

Mother A Step-Mother, IS 

A Wife's Story, - - IS 

Odd Fellowship Expceed, IS 

Mormonism Exposed, IS 
Duties of Woman, by 

Lucretia Mott, - IS 

The HoUy-Tzee Inn, • IS 

Life of John Mafflt, - IS 

Eudire and its Laws, IS 

Throne of Iniquity, - 12 

Dr. Berg on Jesuits, • IS 
Dr. Bora's Answer *o 

Anbl2riM)|^U!|gbei, IS 
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T. B. PETERSON 

102 Chestnut Street, Philadelphia^ 

HAS JUST PUBLISHED AND FOR SALE 

8TEBE0TTFE EDITIONS OF THE F0LL0WIN6 W0BI8| 

. WUeh wiU be fraud to b« the Beet sad Lateet FnUieetieBs, ^ tki 
Meet Popvlar end Celelmted Writare in the Woild. 

Svsry werk pabliihed tnr Me here, either at Wholeeale or BetaiL 

All BookB in thia Catalogao will be sent to any one to any plaee^ per nui^ 

frm o/ poHag9, on leoeipt of the priee. 



MBS. SOTTTHWORTH'S Celebiated WOBES. 

With a beautiftd Dliistratloii ia eaeh totamo. 

KBTBIBUTION. A TALB OF PASSION. By Mn. Emma D. B. K. 

Bonthworth. Complete in two Tolamee, paper eover. Price One 

Dollar; or bound in one Tolnme, oloth, for $1.26. 
INDIA. THE PEARL OF PEARL RIVER. ByUra.B«<maD «.ir. 

Southworth. Complete in two large Tolames, paper cover. Priee Oiie 

Dollar; or bound in one Tolume, cloth, for $1.25. 
THE MISSINQ BRIDE; OR, MIRIAM THE AVENGER. By Mn. 

Emma D. E. N. Southworth. Complete in two Tolumea, paper eevaa. 

Price One Dollar; or bound in one volume, cloth; for $1JS5. 
THE LOST HEIRESS. By Mrs. Emma D. E. N. Southworth. Beiag 

a work of powerful interest. Complete in two rolumee, paper eover. 

Prioe One Dollar; or bound in one rolume, cloth, for $1.25. 
THE WIFE'S VICTORY; AND NINE OTHER N0UVELLBTTS8. 

By Mrs. Emma D. E. N. Southworth. Complete in two rolumes, papec 

oover. Price One Dollar; or bound in one rolume, cloth, for $1.26. 
THE CURSE OF CLIFTON. By Mrs. Emma D. E. N. Southworth. 

Complete in two Tolumes, paper cover. Price One Dollar; or boaad ia 

one volume, cloth, for One Dollar and Twenty-five oents. 
THE DISCARDED DAUQifTER. By Mrs. Emma D. E. N. Soathwcvth. 

Complete in two volumes, poper cover. Price One Dollar; orbovnidia 

one volume, cloth, for One Dollar and Twenty-five cents. 
THE DESERTED WIFE. By Mrs. Emma D. E. N. Southworth. Oea* 

plete in two volumes, paper oover. Prioe One Dollar; or bound in oae 

volume, cloth, for One Dollar and Twenty-five cents. 
THE INITIALS. A LOVE STORT OF MODERN LIFE. Byadan^ 

ter of the celebrated Lord Ersklne, formerly Lord High Chancellor of 

England. It will be read for generations to come, and rank by the stde 

of Sir Walter Scott's celebrated novels. Two volumes, paper eeveb 

Price One Dollars ^ bound in one volume, cloth, for $1.25. 

The whole of the above are also published in a very fine style, hmtam 
In ItaU Crimson, gilt edges, gilt sides, full gilt backs, etc., and make very 
elegant and beantifyil presentation books. Price Two Dollan a oo|7. 



\ 
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T. & msBsors iisi ov fubuoahoib. t 

CHABLES DICKENS' W0BE8. 

Tk« best and most popnlar ia the world. T«a diiBnreBt odlttouh S» 

Waaaay mh 1w eomplate witSumt a Sett of theie Worka. 

fieprinted from the Author's lait Editions. 

MpBTBBSOK'S" ia the only complete and uniform edition of Charles 
IMekeai' worka published in America ; they are reprinted from the original 
Iioadon editiona, and are now the only edition pnbliabed in thia cooatry. 
Ho Ubraiy, either pablic or prirate, oan be oomplete withont haTing Is It 
a complete sett of the worka of thia, the greateat of all living authors. 
Sreiy fiunily should poasess a sett of one of the editions. The cheap 
edition is complete in Twelre Volumes, paper coTcr; either or all of which 
can be had separately. Price Fifty cents each. The following are their 



DAYIB COPPSRFIBLD, DICKENS' NEW BTORIES. Con- 

NICU90LA8 NICKLBBT, taining The Seven Poor TraTcUers. 

PICKWICK PAPBRS, Nine New Stories by the Chriatmas 

DOMBEY AND SON, Fire. Hard Tlmea. Liiiie Leigh. 

MARTIN CHUZZLEWIT, The Mlner'a Daughters, etc 

BARNABT RUDOE, CHRISTMAS STORIES. Contain- 

OLD CURIOSITY SHOP, ing^A Cbriatnias Carol. The 

SKETCHES BY <«BOZ/' Chimes. Cricket on Uie Hearth. 

OLIVER TWIST Battie of Life. Haunted Man, and 

BLEAK HOUSE, Picturea from Italy. 

A eomplsto sett of the abore edition, twelre Tolnmes in a]|» will he seat 
lo any one to any plaoe,yrM of potiag^ for FItc Dollars. 



; COMPLBTE LIBSAST SDITIOir. 

Ib FIVE large ootaTO Tolumes, with a Portrait, on Steel, of Charles 
Diskeaa^ containing orer Four Thousand rwj large pages, handsomely 
printed, and bound in Tarious styles. 
Vefanae 1 eontains Pickwick Papers and Curiosity Shop. 

'« S do. Ofiyer Twist, Sketches by ^Bosy^aodBamaby Budge. 

^ S do. Nicholas Nlckleby and Martin ChntslewiL 

* 4 do. David Copperfield, Dombey and Son, Chriatmas Storiesp 
and Pictures from Italy. 

i do. Bleak House, and Dickena* New Stories. ContalniBg 
—The ScTcn Poor TraTcUers. Nine New Stories 
by the Christmas Fire. Hard Times. Lissie 
Leigh. The Miner's Danghtera, and Fortaae 
Wildred, etc. 

IMee of a oomplete sett Bound in Black dotii, ftill gUt back, $7 M 

» *** MM foarlet deth, extra, 8 60 

'i t* t* •' Ubrary sheep, 9 Of 

«* ^ " ** hslf turkey morocco, 11 00 

*• » t* ^ half cal^ antique, 16 0# 
\ MdiHon U dm^Hh^ 9m nmt pagt, ^Wl^ 
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4 T. E niKBSOV'B lUT 07 FinLJ041I(nr& 



ILLUSTRATED EDITXOV 07 DICKBVS* W0KX8. 

Thii odition ia printed on yery thick »nd fine white paper, and is pM. 
ftiMly iUuatraied» with aU the original iUuatnUons by Crniluhaiik, Alfred 
Croirqiiill, Phi*, ete., firom the original London edition, on oopper, Heel, 
mad wood. Bach volume contains a novel eomplete, and may be had in 
wmplete sett8,.beantifnlly bound in cloth, for Bi^toen Dollars for tka 
fett in twelve volumes, or any volume will be sold separately, as followB: 



BUBi K HOUSB, Priot, $1 60 
PICKWICK PAPBRS, 1 60 

OLD CURIOSITY SHOP, 1 60 
OLIVBR TWIST, 1 60 

BKBTOHBS BY "BOZ," 1 60 
BARNABY RUDGB, 1 60 



NICHOLAS KICKLEBY, $1 M 
MARTIN GHUZZLEWIT, 1 50 
DAVID COPPBRFIELD, 1 M 
DOMBBY AND SON, 1 M 

CHRISTMAS STORIBS, 1 i% 
DICKBNS' NBW STORIBS, 1 SO 



Price of a complete sett of the Illustrated Edition, in twalve 

vols., in blaok cloth, gilt back, , $18,00 

Price of a complete sett of the Dlostrated Bdition. in twelve 

vol*., in full law library sheep, . ^ , 92*^^ 

Price of a complete sett of the Illnstrated edition, in twelve 

vols., in hiilf turkey Morocco, $1T,00 

Price of a complete sett of the Dlnstrated Bdition, in twalve 

vols., In half calf, antique, $3^00 

iU nUttequent tiMrk-M on ChnrUt Vieketu 19(21 &• ttniei 4n tM^/bna s^ie wiA 
all the pr^nouif ten differetU ediiione, 

CAPTAIN MABBTATTS WOSE& 

Either of which can be had separately. Priee of aU exoept the four last 
Is S6 oents each. They are printed on the finest white paper, and each 
Ibrms one large octavo volume^ eomplete in itself. 



PETER SIMPLE. , 
JACOB FAITHFUL. 
THE PHANTOM SHIP. 
MIDSHIPMAN EASY. 
KING'S OWN. 
NEWTON FORSTER. 
J4PHET IN SEARCH OF 

A FATHER. 
PACHA OF MANY TALES. 



NAVAL OFFICER. 
PIRATE AND THREE CUlTKRa. 
SNARLEYYOW ; or, the Dog-Fimid. 
PERCIVAL KEENE. Price 60 sCiu 
POOR JACK. Price 60 cents. 
SEA KING. SOO pages. Prie* M 

cents. 
VALERIE. HulastNoTtL Prioe 

50 cents. 



ELLEN FIGEEBINO'S NOYELB. 

mther of which can be had separately. Prioe 26 oents each. They an 
frintsd on the finest white paper, and eaeh forms one large ocUvo valwas^ 
•omplets in itself, neatly bound in a strong paper oover. 

THE ORPHAN NIECE. THE HBIRESS. 

KATE WALSINGHAM. PRINCE AND PEDXiBB. 

THE POOR COUSIN. MERCHANTS DACGHTBR. 

ELLEN WAREHAM. THE FRIGHT. 

THE QUIET HUSBAND. NAN DARRELL. 

WHO SHALL BE HEIRf THE SQUIRE. 

THB SECRET FOB. THE EXPECTANT. 

▲GNR8 6ERLE. THB GRUMBLBB. Mali. 



Digitized by VjOOQiC 



T. E PKEBB80V*B LIBT OF FUBIXOATIOVB. 

^' ' ■ i .1 .. ■ — ^ 

MBS. CABOUNE LEE HENTZ'S WOBES. 

COURTSHIP AND MARRIAGE; OR, THB JOYS AND SORROWS 
OF AMERICAN LIFE. With a Portrait of tho Author. Oomplot« 
in two large Tolumos, papor ooTor, price One Dollar, or bound in on« 
Tolnme, eloth gilt, for One Dollar and Twenty-ftve oencn. 

TEB PLANTER'S NORTHERN BRID& With UlnnratloBi. Com. 
plete in two large Tolnmesy paper oorer» 600 pagea, pritse One Dollar, 
or bonnd in one Tolnme, eloUi gilt. One Dollar alid Twenty-Ave eenta. 

IJNDA; OR, THE TOUNG PILOT OF THB BELLE CREOLE. Co» 
plete in two Tolamei, paper eorer, prioe One Dollar, or boond in mm 
Tolome, cloth gilt, for One Dollar and Twentj-flre cents. 

ROBERT GRAHAM. The Sequel to, and oontinnatio|i of Linda. Be- 
ing the laet book but one that Mrw. Bents wrote prior to her death. 
Complete in two large Tolnmes, p^r coyer, prioe One Dollar, or 
bound in one Tolnme, doth gUt» Ibr One Dollar and Twenty-flTO oents. 

miNA ; OR, THE SNOW BIRD. A Tale of Real Life. Complete in two 
▼olumes, paper ooTor; prioe One Dollar, or bound in one Tolnme^ 
cloth gilt, for One Dollar and Twenty-flTe cents. 

MARCUS WARLAND; OR, THE LONG M0S8 SPRING. A Tale of 
the South. Complete in two yolumes, W^r cover, price One Dollar, 
or bonnd in one Tolumcy cloth gilt, One Dollar and Twentj-flve cents. 

LOVE AFTER MARRIAGE ; and other Stories. Complete in two toI- 
nmes, paper cover, prioe One Dollar, or bonnd In one Tolnme^ doth 
gilt, for One Dollar and Twentj-ilve cents. 

BOLINE; OR, MAGNOLIA VALE. Complete la two Tolnmes^ paper 
ooTor, price One Dollar, or bound in one Tolnme, doth gllt» $1 86. 

THB BANISHED SON; and other Stories. Complete In two Tdnmes, 
paper cover, prioe One Dollar, or bound in one volume^ cloth gilt, $1 Ih, 

HELEN AND ARTHUR. Complete in two volumes, paper cover, priM 
One, Dollar, or bound in one volume, doth gilt> $1 S6. 
The whole of the above aie also published in a very fine style, bound 
In the very best and most elegant ana substantial manner, in fliU (Mmsoa, 
with beautifully gilt edges, full gilt sides, gilt backs, etc., etc., making 
them the best and most acceptable books for presentation at the price, 
published in the country. Price of either one in this style, Two DoUan. 

T. S. ABTHUB'S W0BX8. 

Either of whieh can be had separately. Price 36 cents each* They ai« 
the most moral, popular and entertaining, in the world. There are m$ 
better books to place in the hands of the young. All will profit by thsfc. 

TEAR AFTER MARRIAGE. TRIAL AND TRIUMPH. 

THB DIVORCED WIFE. THE ORPHAN CHILDRBV. 

THE BANKER'S WIFE. THE DEBTOR'S DAUGHTBE 

PRIDE AND PRUDENCE. INSUBORDINATION. 

CECILIA HOWARD. LUCY SANDFORD. 

MART MORETON. AGNES, or the Possessed. 

LOVE IN A COTTAGE. THE TWO BRIDB& 

LOVE IN HlOn LIFE. THE IRON RULE. 

THE TWO M£RCHANTS. THE OLD ASTROLOGBB^ 

LADY AT HOME. THB SEAMSTRBS8. 
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6 T. B. PETEBtOrS LIST OF FUlLXOAXran. 
flHAIlLES LEVER'S NOVELS. 

0HABLB8 O'UALLBT, the Iriah Dragoon. By Chtrlm Low. Ot*. 
pleto in one large octoTO rolame of 334 pagea. Priee Fif^ eonU ; m 
an edition on finer paper, bound in oloth, iUnstraled. Priee One 
Dollar. 

tBM KNIQHT OF GWYNNB. A tale of the time of tiie Vnim, Bf 
Charlei Lerer. Complete in one fine oetaro volume. Priee Fi(^ 
eenta; or an edition on finer paper, bound in oloth, iUuatnla^ 
Price One Dollar. 

JACK HINTON, the auardamaa. By Charlei Lerer. Complete in om 
large ootaTO Tolome of 400 pages. Priee Fifty eenta ; or aa editka 
on finer paper, bound in eloth, illnatrated. Price One Dollar. 

TOM BURKB OF OURS. By Charlee LcTer. Complete in one lage 
octaTo Tolume of 800 pages. Price Fifty cents ; or an edition ob 
finer paper, bound in oloth, illustrated. Priee One Doyar. 

ARTHUR LB ART. By Charles Lerer. Complete in one large oetaT* 
rolume. Price Fifty cents ; or an edition on finer paper, bound la 
oloth, illuitrated. Price One Dollar. 

XATB CDONOOHUB. A Tale of Inland. By Charies LeT«r. Cem- 
piete in one large oetaro ToIume. Price Fifty cents; or an editiea 
on finer paper, bound in oloth, illustrated. Price One Dollar. 

HORACE TEMPLBTON. By Charles Leyer. This is Uver's H«v 
Book. Complete in one large oetaro rolume. Priee Fifty cents ; or 
an edition on finer paper, bound in eloth, illustrated. Priee One DoQar. 

HARRT LORRBQTTER. By Charles Lerer, author of the abore seren 
works. Complete in one oetaro rolume of 402 pages. Priee Fifty 
oents; or an edition on finer paper, bound in eloth, illustrated. Priee 
One Dollar. 

VALENTINE VOX.— LIFE AND ADVENTURES OF VALENTINB 
VOX, the Ventriloquist. By Henry Cockton. One of the most 
humorous books over published. Priee Fifty eenta ; or aa edition oa 
finer paper, bound in doth. Priee One i>ollar. 

PERCY EFFINGHAM. By Heniy Cockton, author of " Valentine Ve^ 
the Ventriloquuit.'' One large oetaro rolume. Priee 50 oents. 

TEN THOUSAND A TEAR. By Samuel 0. Warren. With Portnlts 
of Snap, Quirk, Gammon, and Tittlebat Titmouse, Esq. Two large 
oetaro rols.y of 547 pa^es. Price One Dollar; or an edition on finer 
paper, bound in oloth, $1,50. 

CHARLES J. FETEBSOirS WORKS. 

KATE A YLESFORD. A stoiy of the Refugees. One of the most popn- 
lar books ever printed. Complete in two large rolumes, paper oorer 
Price One Dollar ; or bound in ope rolume, cloth, gilt. Price $1 25. 

ORUISINQ IN THE LAST WAR. A Naral Story of the War of 181S. 
Firit and Second Series. Being the complete work, unabridged. By 
• Charles J. Peterson. 228 oetaro pages. Price 50 cents. 

9RACB DUDLET; OR, ARNOLD AT SARATOGA. By Charles J. 
Peterson. Ulastrated. Priee 26 cents. 

tHB VALLEV FARM; OR, the AUTOBIOGRAPHY OF AH OR^ 
PHAN. A companion to Jane Byre. Priee 25 oenftk 
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T. B. PETESSOV '8 LIST OF FUBUCATIOVB. f 
EUGENE SUE'S NOVELS. 

9BE MTSTBRIES OF PARIS; AND OBROLSTEIN, the Sequel to iU 
By Eugene Sue, author of the "Wandering Jew," and the greatest 
wcrk erer written. With iilnatntioni. Complete in two Urge yulunm, 
' oetaTO. Price One Dollar. 

9HB ILLUSTRATED WANDBRING JBW. Bj Bugene Sue. With 
87 large illnatrations. Two large ootaro Tolumei. Price One Dollar* 

THE FEMALB BLUBBBARD; or, the Woman with many Hubandai 
By Bngene Sue. Prioe Twenty-ilre cents. 

VIBST LOVE. A Story of the HearL By Bugene Sue. Prioe Twen^j- 
flre cents. 

WOMAN'S LOVE. A NoveL By Bugene Sue. Dlnstratod. PriM 
Twenty-fiye cents. 

MAN-OF-WAR'S-MAN. A Tale of the Sea. By Bogene Sue. Prin 
Twenty-fiye cents. 

EAOUL DE SURVILLB; or, the Times of Napoleon Bonaparte In^SlO 
Price Twenty-Uve cents. 

SIR E. L. BULWEE'S NOVELS. 

FALKLAND. A Novel. By Sir B. L. Bulwer, author of "Tha Ron^ 
<' Oxonians/' etc. One volume, octavo. Price 25 cents. 

THE ROUE; OR THE HAZARDS OF WOMEN. Price U eoiftk 

THE OXONIANa A Sequel to the Rone. Price 25 cents. 

OALDERON THE OOURTIBR. By Bnlwer. Prioe 12i cents. 

MBS. OBETS NOVELS. 

Either of which can be had separately. Price 25 oents each. They r^» 
printed on the finest white paper, and each forms one large octaro Toliml^ 
•omplete in itself, neatly bound in a strong paper cover. 

DUKE AND THE COUSIN. THBYOUNO PRIMA DONNA. 

QIPST'S DAUGHTER. THE OLD DOWER HOUSE. 

BELLE OF THE FABCILT. HTACINTHB. 

SYBIL LENNARD. ALICE SEYMOUR. 

THE LITTLE WIPE. HARRY MONK. 

MANCBUVRINQ MOTHER. MARY SEAHAM. 250 pagee. 
LENA CAMERON ; or, the Four Prioe 50 eents. 

Sisten. PASSION AND PRINCIPLE 
THE BARONET'S DAUGHTERS. 200 pages. Price 50 cents. 

GEOSGE W. M. BETNOLD'S W0BX8. 

THE NECROMANCER. A Romance of the times of Henry the Eighth. 
By G. W. M. Reynolds. One large volume. • Price 75 cents. 

THE PARRICIDE; OR, THE YOUTH'S CAREER IN CRIME. By 
G. W. M. Reynolds. Full of beautiful illustrations. Priois 50 cents. 

UFE IN PARIS; OR, THE ADVENTURES OF ALFRED DE ROSANH 
IN THE METROPOLIS OF FRANCE. By Q. W. M. Reynolds 
Foil of Engravings. Price 50 cents. 
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t T. B. PETBS80FS II8T OF FTTBUCAHOn. 
AINSWOBTH'S WOBES. 

JACK SHBPPARD.— PICTORIAL LIFE AND ADVENTTJBB8 OF 
JACK SHEPPARD, the most noted burglar, robber, and jail fanakOT, 
that ever lired. Embellished with Thirty-nine, full page, epirited 
BluBtrations, designed and en^^ved in the finest style of art, bj 
George CruikBhank, Esq., of London. Prioe Vifty oanU. 

II1LU8TRATBD TOWER OP LONDON. With IM splendid engrmTiagi. 
This is beyond all donbt one of the most interesting works oT«r 
published in the known world, and ean be read and re-read with 
pleasure and satisfaction by everybody. We adyise ail peraoas to 
get it and read it. Two rolnmes, ootaro. Price One Dollar. 

PICTORIAL LIFE AND ADVENTURES OF GUT FAWKB8, Tha 
Chief of the Ounpowder Treason. The Bloody Tower, etc Illaatntad. 
By William Harrison Ainswor'h. 200 pagea. Prioe Fifty cents. 

THE STAR CHAMBER. An Historical Romance. By W. Hamson 
Ainsworth. With 17 large tnll page illustrations. Price 50 eenta. 

THE PICTORIAL OLD ST. PAUL'S. By WiUiam Harrison Ainswortfa. 
Full of Illastrations. Price Fifty cents. 

MTSTERIBS OF THE COURT OF QUEEN ANNE. By WiUiam 
Harrison Ainsworth. Price Fifty cents. 

MTSTERIES OF THE COURT OF THE STUABTS. By AinswortlL 
Being one of the most interesting Historical Romances trer written. 
One larga ▼olnme. Prioe Fifty centk 

DICK TURPIN.— ILLUSTRATED LIFE OF DICK TURPIH, tha 
Highwayman, Burglar, Murderer, etc Price Twenty-five oeata. 

HENRT THOMAS.— LIFE OF HARRT THOMAS, the Western Boigls/ 
and Murderer. Full of Sngrarings. Price Twen^-fiTc cents. 

DESPERADOES.— ILLUSTRATED LIFE AND ADVENTURES OF 
THE DESPERADOES OF THE NEW WORLD. Full of engrmTings 
Price Twenty-five cents. 

NINON DE L'ENCLOS.— LIFE AND ADVENTURES OF NINON 
DB L'BNCLOS, with her Letters' on Love, Conrtsbip and Marriaga 
Illustrated. Price Twenty-fire cents. 

THE PICTORIAL NEWGATE CALENDAR ; or the Chronicles of Crime 
Beautifttlly illustrated with Fifteen Engravings. Price Fiftj oanfcc 

PICTORIAL LIFE AND ADVENTURES OF DAVY CROCKSTT. 
Written by himself! Beautifully Ulostrated. Price Fifty cents. 

UFB AND ADVENTURES OF ARTHUR SPRING, the mvrderw of 
Mrs. Ellen Lynch and Mrs. Honora Shaw, with a complete histofy of 
his life and misdeeds, from the time of his bhrth until he was hung. 
Illustrated with portraits. Prioe Twenty.five cents. 

If ACE ADAMS.— PICTORIAL LIFE AND AD VENTL RES OF JACK 
ADAMS; the oelubrated Sailor and Mutinear. By Captain Chamier^ 
author of *' The Spitfire." Full of illustrations. Price Fifty cents. 

QBACE O'MALLET.— PICTORIAL LIFE AND ADVENTURES OF 
GRACE O'MALLET. By WiUiam H. Maxwell, author of «* Wild 
Sports in tiie WesL" Prioe Fiftj cents. 

SHE PIRATE'S SON. A Sea Novel of great interask FnllafbaatiM 
illnskations. Price Twenty-five eentk 



^ 
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T. B. PETEBSON'S LIST OF FUBUCATIOVS. 9 
ALiXANDSE DUMAS' WORKS. 

XHJB IRON MASK, OR THB FEATS AND ADVENTURES OF 
RAOULS DE BRAGBLONNE. Being the oonelaaion of «Th« 
Three Quardsmen/' '< Twenty Yean After," and '< Brftgeionne." By 
Alexandre Duinaa. Complete in two large Tolames, of 420 ootavo 
pages, with beautiftiU/ lUosttmied Corere^ Portraits, and BogntTingi. 
Prioe One Dollar. 

LOUISE LA VALLIERB; OR THB SECOND SERIES AND FINAL 
END OF THE IRON MASK. By Alexandre Dumas. This woik 
is the final end of ''The Three Gaardsmon," '* Twenty Tears After," 
** Bragelonne," and ** The Iron Mask," and is of £sr more interesting 
and absorbing interest, than any of its predecessors. Complete in 
two large octavo yolnmes of over 400 pages, printed on the best ef 
pnper, beautifully illustrated. It also contains correct Portraits of 
** Louise La Valliere," and ''The Hero of the Iron Mask." Price On« 
Dollar. 

THE MEMOIRS OP A PHYSICIAN j OR THE SECRET HISTORY OP 
LOUIS THB FIFTEENTH. By Alexandre Dumas. It is beautlf^y 
embellished with thirty engravings, which illustrate the principal 
scenes and characters uf the different heroines throughout the work* 
Complete in two large octavo volumes. Prioe One Dollar. 

THB QUEEN'S NECKLACE : OR THE SBCRBT HISTORY OF THB 
COURT OF LOUIS TUB SIXTEENTH. A Sequel to the Memoirs 
of a Physician. By Alej^andro Dumas. It is beautifully illustrated 
with portntits of the heroines of the work. Complete in two larg« 
octavo volumes of over 400 pages. Price One Dollar. 

SIX YEARS LATER; OR THE TAKING OF THE BASTILB. By 
Alexandre Dum>is. Being the continuation of " The Queen's Neek- 
lace; or the Secret History of the Court of Louis the 6ix|||enth," and 
*' Memoirs of a Physician." Complete in one large octavo volnmoi 
Prioe Seventy-five cents. 

COUNTESS DB CHARNY; OR THB FALL OF THB FRENCH 
MONARCHY. By Alexandre Phmas. This work is the final con- 
elusion of the ''Memoirs of a Physician," "The Queen's Necklaoe," 
and " Six Years Later, or Taking of the BastUe." All persons who 
have not read Dumas in this, bis greatest and most instructive pro- 
duction, should begin at once, and no pleasure will be found so 
agreesble, and nothing in novel form so useful and absorbing. Com- 
plete in two volumes, beautifully illustrated. Price One Dollar. 

DIANA OF MERIDOR; THE LADY OF MONSOREAU ; or Franeo itt 
the Sixteenth Century. 'By Alexandre Dumas. An Historioal Bo« 
mance. Complete in two large octavo volumes of 638 pages, witk 
numerous illuatrative engravings. Price One Dollar. 

loABEL OF BAVARIA; or the Chronicles of France for the reign of 
Charles the Sixth. Complete in one fine octavo volume of 211 pages, 
printed on the finest white paper. Price Fifty cents. 

SDMOND DANTES. Being the sequel to Dumas' celebrated novel of 
the Count of Monte Cristo. With elegant illustrations. Complete ia 
one large octavo volume of over 200 pages. Price Fiity cents. 

YHB C0R8ICAN BROTHBRS. This work has already been dramatise^ 
and is now played in all the theatres of Europe and In this oonntry^ 
•Bd it is exciting an extraordinary interest. Prioe Twen^-flYo oeatib 
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10 T. B. FETERSOirS UST OF FITBLICATIOVS. 
ALEZANDBE DXJHAS* WO&ES. 

•KBTCHBS IN FRANCE. Bj Alexandn DumM. It if as good • 
book M Thackeray '■ Sketches in Ireland. Duma« nerer wrolea 
hotter hook. It u the moit delightful hook of thtf ioasoau Ptka 
liftyeenia, 

•mVIBYB, OR THB CHEVALIER OF THE MAISON ROIXO& 
By Alexandre Dumas. An Historical Romance of the French Revo- 
lotion. Complete in one large oetaro rolnme of oyer 200 pagi% 
with nomerotts illastratire eagra rings. Price Fifty cents. 

GEOBGE UPFABD'S WOBES. 

WASHINGTON AND HIS OENBEALS; or. Legends of the Amerieaa 
Revolation. Complete in two large octavo Tolomes of 688 pa^«s^ 
printed on the finest white paper. Price One Dollar. 

THE QUAKER OITT; or, the Monks of Monk HalL A RomauM of 
Philadelphia Life, Mystery and Crime. Dlnstrated with oumerous 
Bngrarings. Complete in two large oetaTO Tolamos of 600 pages. 
Price One Dollar. 

IHB LADTB OF ALBARONB; or, the Poison Gohlet. A RomaDoa of 
the Dark Ages. Lippard's Last Work, and never before psbllshed. 
Complete In one large octavo volvme. Price Seventy-five eenta. 

PAUL ARDBNHBIM ; the Monk of Wissahiekon. A Romaheo of ihm 
Revolation. Illastrated with numerous engravings. Complete ia 
two large octavo volumes, of nearly 600 pages. Price One Dollar, 

BLANCHE OF BRANDTWINE; or, September the Eleventh, 1777. A 
BomaQoe of the Poetry, Legends, and History of the Battle of Brandy- 
wine. JU makes a large octavo volume of 350 pages, priatad on th* 
finest wnite paper. Priee Seventy-five eents. 

LBOBNDS OF MEXICO; or, Battles of General Zachary Taylor, late 
President of the United States. Complete in one octavo volume oi 
188 pages. Priee Twenty-five cents. 

THE NAZARENB; or, the Last of the Washingtons. A Revelation ef 
Philadelphia, New York, and Washington, in the year 18i4. Com- 
plete ia one volume. Price Fifty cents. 

B. DISBAELTS NOVELS. 

VIVIAN GRETf By B. D'lsraelt,' M. P. Complete in one large octavo 
volume of 225 pages. Price Fifty cents. 

THE TOUNG DUKE ; or the younger days of George the Fourth. By 
B. D'Israeli, M. P. One octavo volume. Price Thirty-eight eeaia. 

VENETIA ; or. Lord Byron and his Daughter. By B. D'Israeli, M. P. 
^omplete in one large octavo volume. Price Fifty cents. 

HENRIETTA TEMPLE. A Love Story. By B. D'Israeli, M. P. Cos. 
plete in one large octavo volume. Price Fifty cents. 



OONTARIKA FLEMING. An Autobiography. By B. D'lsnaU, IL F. 
One volame, octavo. Price Thirty-eight cents. 

entury. ByB^B'lsnel 

{lit OODtS. 
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MIRIAM ALROT. A Rnmanoe of fbe Twelfth Century. By B^B'lsnelW 
M P, Okie volume octavo. Price Thirty-eight oonts. 



T. B. IBTEBSOTS LIST OF FUBUCAnOIB. U 
EMEBSON BENNETTS WOBES. 

OI4AKA MOREL AND. This U a powerjfhlly written romanot. Th» 
eharaeten are boldly drawn, the plot atrildng, the incidents r«pl«W 
with thrilling interest, and the language and descriptions natunl aad 
graphioi as are all of Mr. Bennett's Works. 836 pages. PriM M 
eents in paper coyer, or One Dollar in doth, gilt. 

7I0LA; OR, ADVBKTURBS IK THB FAR 80UTH.WBST. Om. 
pltto in one large rolame. Price 60 oents in paper oorafi «r 7ft wati 
in cloth, gilt 

Tm VORQED WILL. Oompleta In one large volvme, of ot« 9H 
pages, paper oorer, price 60 cents ; or bound in cloth, gilt, price $1 M» 

KATX CLAREKDON; OR, KB0R0MAKC7 IK THB WILDBRKBSflL 
Price 60 cents in paper oorer, or 76 oents in cloth, gilt 

BRIDB OF THB WILDBRKBS3. Complete in one larga Tolumti 
Price 60 eents in paper cover, or 76 cents in cloth, gilt 

THB PIOKBBR'S DAUGHTER; and THE UNKNOWN 00UKTB8& 
By Emerson Bennett Price 60 cents. 

HBIRB8S OF BBLLBFONTE; and WALDB.WARRBK. A Tale of 
Circumstantial Bvidenoe. By Emerson Bennett. Price 60 cents. 

BLLBKKORBURT; OR, THB ADVENTURES OF AN ORPHAN. 
Complete in one large rolame, price 60 cents in paper corer, or la 
doth gilt, $1 00. 

HISS LESLIE'S NEW COOK BOOK 

MISS LESLIE'S NEW RECEIPTS FOR COOKING. Com^sing now 
and approred methods of preparing all kinds of ooaps, flp, oysters^ 
terrapins, tortle, regetables, meats, poultry, gamo, >ai^R> pickles, 
sweet meats, cakes, pies, puddings, confeetionofTr ric||^pidiaa meal 
peparaUons of all kinds, domestio liquors, Hrfumiry, remedieaiy 
laandry-work, needle-work, letters, additional receipts, etc Alse^ 
list of articles suited to go together for breakfasts, dinners, and sup* 
pers, and much useful information and many miscellaneous subjeeti 
connected with general housa-wifery. It is an elegantly printed duo* 
dedmo rolame of 620 pages ; and in it there will be found One 7%o«- 
mmd and Eleven new Xeoei^ — ^all nseftil — some ornamental — and all ' 
iaraluable to erery lady, nnss, or fiitmlly in the world. This work hae 
had a rery eztensire sale, and many thousand copies hare been sold, 
and the demand is increasing yearly, being the most complete work 
of the kind published in the world, and aUo the latest and best, as, 
in addition to Cookery, its receipts for making eoakes and oonfee- 
tionery are unequalled by any other work extant New editiqii, en- 
larged and improred, and handsomely bound. Price One Dollar • 
copy only. This is the only new Cook Book by Hiss Leslie. 

GEOBGE SANDS' WOBXS. 

FIRST AND TRUE LOVE. A True Lore Story. By GeeVge Sm^ 
author of " Consuelo," ** Indians/' etc. It is one of the most ebar»« 
ing and interesting works erer published. Dlustrated. Price 60 ceatib 

ISDIAKA. By George Sand, author of "First and True I«ore,''elib 
A rery bewitching and interesting work. Price 60 cents. 

m CORSAIR. A Yenetian Tale. Price S6 cents. ^"^ 
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IS T. A. PBTS£80V*8 LIST OF FUBUGATIOn 

HUMOROUS AMEEICAir WOBXB. 

Win 0KI6UAL lUiDSTUTIOU BT DAILBI AID OTHBUi 

An BSAHTIFULLT HXmcni ATED OOTBBB. 

We bare Jatt publUhed new and btaaOAa •dliioni of the MOawiag 
HUMOROUS AMBRICAN WORKS. Thej an published in the beet 
poMiblo atjle, fhll of original Illaitratioiifl, hy Darley, deaeripfiTe of all te 
bait floenei in eaeh work, with Dluminated CoTere, with new and lineatfftil 
designs on eaob, and are printed on the finest and best of wliita paper. 
There are no works to compare with them in point of wit and hunoir, ia 
the whole world. The prioe of each woriL is Fiftj cents onlj. 

THE 70LL0WIXG ABS THE KAXB8 OF THE WOBU, 

MAJOR JONES' COURTSHIP: detailed, with other Seenes, IneideBti^ 
and Adventures, in a Series of Letters, by himself. With Tfairteea 
Illustrations from designs hj Darley. Prioe Fif^ cents. 

i>&AMA IN POKERVILLB: the Bench and Bar of JnrTtown, and 
other Stories. By «< Brerpoint," (J. M. Field, of the St. Louis 
ReTcilie.) With Illustrations from designs by Dailey. Fii^ eenta. 

CHARCOAL SKETCHBS ; or, Scenes in the Metropolis. By Joseph a 
Neal, author of '* Feter Ploddy," "MUfortunes of Peter Faber," ele 
With niuBtrations. Prioe Fifty cents. 

7ANKEE AMON'iST THE MERMAIDS, and other Waggeriea and 
Vagaries. <y W. E. Burton, Comedian. With Dlustrationa by 
Darley. Price /Tity cents. 

MISFORTUNES UV PETER FABER, and other Sketches. By tha 
author of "Charcoal Sketches." With Illustrations by Dariey and 
others. Prioe Fifty cents. 

MAJOR JONES' SKETCHES OF TRAVEL, comprising tha Seeae^ 
Incidents, and Adventures in his Tour from Georgia to Canada. 
With Eight Illustrations ttom Designs by Darley. Prioe Fifty eents. 

STREAKS OF SQUATTER LIFE, and Far West Scenes. A Series of 
humorous Sketches, descriptive of Incidents and Character in the 
Wild West By the author of " Major Jones' Courtship," *' Swallow, 
f ng Oysters Alive," etc With Illustrations from designs by Daiieyy 
Price Fifty cents. 

lUARTER RACE IN KENTUCKY, AND OTHER STORIES, By 
W. T. Porter, Esq., of the New York Spirit of the Times. With 
Ritfht Illustrations and deeigns by Darley. Complete in one volame* 
Price Fifty cents. 

«IMON ^GGS.— ADVENTURES OF CAPTAIN SIMON SU3aS» late 
of tli^' Tallapoosa VoluDteers, ^gether with "Taking the Census,** 
and other Alabama Sketches. By a Country Editor. With a Portrait 
from Life, and Nine other Illustrations by Darley. Price Fifty cents 

ftTVAL BELLES. By J. B. Jones, author of "Wild Western Sceaet.*' 
^^if#tc. Thi9 is a very hnmorons and entertitning work, and one th '* 
Will be recommended by all after reading iL Price Fifty oenta 
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HUMOROnS AMERICAN WOBSB. 

rAKEEB TARNS AND TANKSB LETTERS. By Bmm SUek, aHa* 
Judge Haliborton. Voll of the drollest hnmor that hu oTor enuuiftted 
from the pen of wnj aaihor. Every page will eet 70a in m row. 
Priee Fifty oeatB. 

LIFE AND ADVENTURES OF COL. VANDERBOMB, AND THE 
EXPLOITS OF HIS PRIVATE SBCRBTART. By J. B. Jonee, 
Mthor of ^'The Rival BeUeiy" <<WUd Weetern Scenee," ete. PiiM 
Fifty oenti. 

BI0 BEAR OF ARKANSAS, and other Sketohes, UlastratiTe of Ohano- 
ters and Inoidents in the South and Sonth-Weat Edited by Wm. I. 
Porter. With Bluatiationi by Darley. Priee Fifty eenta. 

MAJOR JONES' CHRONICLES OF PINEVILLE; embracing Sketehea 
of Georgia Scenes, Ineidents, and Charaoters. By the author of 
"Mi^or Jones' Courtship," eto. With ninstrations by Darley. Piioa 
Fifty cents. 

LIFE AND ADVENTURES OF PERCIVAL MABERRT. By J. H. 
IngrahanL It will interest and please everybody. All who eigey a 
good laugh should get it at o'nee. Price Fifty oents. 

FRANK FORESTER'S QUORNDON HOUNDS; or, A Yirc^alaai at 
Melton Mowbray. By H. W. Herbert Esq. With Dlustratloiis. 
Price Fifty cents. 

PICKINGS FROM THE PORTFOLIO OF THE REPORTER OF THE 
"NEW ORLEANS PICAYUNE." Comprising Sketches of the 
Eastern Yankee, the Western Hoosier, and such A^ors as make up 
society in the great Metropolis of the South. Wim lUggpations by 
Darley. Priee Plf^ cents. . 7^ 

FRANK FORESTER'S SHOOTING BOX. By th«S«J|or of "Tha 
Qnorndon Hounds," *' The Deer Stalkers," eto. WiMKistrationa by 
Darley. Price Fifty cents. 

STRAY SUBJECTS ARRESTED AND BOUND OVER; being the 
Fugitive Offspring of the ** Old Un" and the ** Young Un," that have 
been ** Laying Around Loose," and are now " tied up" for fast keep- 
ing. With Illustrations by Darley. Price Fifty oents. 

FRANK FORESTER'S DEER STALKERS ; a Tale of Cironmstantial 
evidenoe. By the author of « My Shooting Box," ''The Quomdoa 
Hounds," etc With Illustrations. Price Fifty cents. 

ADVENTURES OF CAPTAIN FARRAGO. By Hon. H. H. Bracken, 
ridge. For Sixteen years one of the Judges of the Supreme Court of 
the State of Pennsylvania. With Illustrations fk-om designs by Darley. 
Price Fifty cents. 

THE CHARMS OF PARIS; or, Sketehes of Travel and Adventures by 
Night and Day, of a Gentleman of Fprtone and Leisinw. From his 
private JoumaL Price Fifty cents. ** 

PETER PLODDY, and other oddities. By the author oP"Charooal 
Sketches," "Peter Faber," Ac With Hlnstrationa flrom original 
designs, by Darley. Price Fifty cents. 

WIDOW RUGBY'S HUSBAND, a Night at the Ugly Man's, 1 

Tales of Alabama. By author of ** Simon Suggs." With \ 
' DUiskrafeionsi Price Fifty oenU. 
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MAJOU CRBGAN'S ADVBNTURSS. By Hon. H. H. Bmskmidgib 
With niuBtrations by Dwrley. Price Fif^ eenti. 

0Oti. SMITH ; THEATRICAL APPREKTICBSHIP AJS1> AJnSCBOTAL 
RBCOLLSCTIONS OF SOL. SMITH, Bm., Comediaa, Lawyv. 
•to. niiutrated by Dftrloy. CoDtaimog Early SoeneSy Wandoiags 
In tho West, dncinnatl in Early Life, etc Prioe Fifty oenti. 

flOL. SMITH'S KEW BOOK; THE THEATRICAL JOtTRNET.WORK 
AND ANECDOTAL RECOLLECTIONS OF SOL. SMITH, Biq, 
with % portrait of Sol. Smith. It eompritee a Sketch of the eeocM 
SoTen years of hia professional life, together with sobw Sketohee of 
Adyenture in after yean. Prioe Fifty cents. 

POLLT PEABLOSSOM'S WEDDING, and other Talee. By the aathor 
of " Mi^or Jones' ConrUhip," " Streaks of Squatter Lil^" ete. Prioa 
Fifty cents. 

FRANK FORESTER'S WARWICK WOODLANDS; or, Thfaigt m 
they were Twenty Tears Ago. By the anther of ''The QnomdoB 
Hounds," «My Shooting Box," "The Deer Stalkers," ete. With 
Illustiations, illnminated. Price Fifty cents. 

L0T7ISIANA SWAMP DOCTOR. By Madison Tensas, M. D., Bz. T. P. 
M. S. U. Ky. Author of '* Cupping on the Stomum." With lUnitea- 
tions by Darley. Price Fifty cents. 

NEW 0RLBAN8 SKETCH BOOK, by <«8tahV[_au«lior of the <«Poti. 
folio of a jSouthem Medical Studen " 
designs by 6atley« Prioe Fifty cents. 



felio of a Southern Medical Studentt" AlUh Illastrmtioni from 



FBENOHi OERMAN, SPANISH, LATDf » AND 
^ JTAIIAN LANGUAGES. 

Any person unacquainted with either of the above languages, can, with 
the aid of these works, be enabled to rtad, write and tpeak the language of 
either, without the aid of a teacher or any oral instruction wbaterer, pro- 
vided tbey pay strict attention to the instructions laid down in each book, 
and that nothing shall be passed over, without a thorough investigation 
of the subject it involves : by doing which they will be able to tptaJb^ rmd 
or write either language, at their will and pleasure. Either of these works 
Is invaluable to any persons wishing to learn these languages, and ave 
worth to any one One Hundred times their cost. These works hare 
already run through several large editions in this country, for Be person 
•rer buys one without recommending it to his friends. 



FRENCH WITHOUT A MASTER. In Six Easy ] 

GERMAN WmtOUT A MASTER. In Six Easy Lessons. 
SPAlftSH WITHOUT A MASTER. In Four Easy Lessons. 
ITALIAN WITHOUT A MASTER. In Five Easy Lessons. 
LATIN WITHOUT A MASTER. In Six Easy " 



Price of either of the above Works, separate, 25 cents each— or 1 
whole Ave may be had for One Dollar, and will be sent /res of pewlagt 
any one on their remitting that amount to the publiaher; in a letta*. 
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WOBKS BY THE BEST ATTTHORS. 

FLIRTATIONS IN AMERICA : OR HIGH LIFE IN NBW TORK. A 

capital book. 285 pages. Price 60 cents. 

DON QUIXOTTB.— ILLUSTRATED LIFB AND ADVENTURES Of 
DON QUIXOTTE DB LA MANCHA, and his Squire Sancho Pa]iu» 
with all the original notes. 800 pages. Prioe 76 centi. 

IfUiD SPORTS IN THE WEST. By W. H. Maxwell, author of " Pl#. 
torial Life and Ad ven tores of Graoe O'Malley." Price 60 eente. 

THE ROMISH CONFESSIONAL ; or, the Anrionlar Gonfeedon and SpJU 
ritual dirofition of the Romish Choroh. Its History, ConsequenceSi 
and policy of the Jesuits. By M. Miehelet Prioe 60 cents. 

eENEVRA ; or, the History of a Portrait By Miss Fairfield, one of th« 
best writers in Amerioa. 200 pages. Prioe 60 cents. 

WILD OATS SOWN ABROAD ; OR, ON AND OFF SOUNDINGS. It 
is the Private Journal of a Gentleman of Leisure and Eduoation, and 
of a highly cultirated mind, in making the tour of Europe. It shows 
np all the High and Low Life to be found in )dl the fashionable re- 
sorts in Paris. Prioe 60 cents in paper cover, or 76 cents in cloth, gilL 

8ALATHIEL; OR, THE WANDERING JEW. By Rev. George Oroly. 
One of the best and most world-wide celebrated books that has ever 
been printed. Price 60 cents. 

LLORENTE'S HISTORT OF THE INQUISITION IN SPAIN. Only 
edition published in this country. Prioe 60oents; or handsomely 
bound in muslin, gilt, price 76 cents. ^^ 

DR. HOLLICK'S NEW BOOK. ANATOMY AA PBKIOLOGT, 
with a large dissected plate of the Human B|^k, oy^ed to Life. 
By the celebrated Dr, HoUick, author of '* '^KhaAlff Physioian," 
« Origin of Life," eto. Price One Dollar. g_ J 

DB. HOLLICK'S PAMILT PHYSICIAN; OR, THfrTfRUE ART OF 
HEALING THB SICK. A book that should be in the house of 
every family. It is a perfect treasure. Price 26 oents. 

MYSTERIES OF THREE CITIES. Boston, New York, and Philadel- 
phia. Revealing the secrets of society in these various cities. All ' 
should read it By JC. J. H. Duganno. 200 pages. Price 60 cents, 

BED INDIANS OF NEWFOUNDLAND. A beautifully illustrated In- 
dian Story, by the author of the *' Prairie Bird." Prioe 60 cents. 

HARRIS'S ADVENTURES IN AFRICA. This book is a rich treat 
Two volumes. Price One Dollar, or handsomely bound, $1 60. 

THE PETREL; OR, LOVE ON THB OCEAN. A sea novel equal to th« 
best By Admiral Fisher. 200 pages. Price 50 cents. 

ARISTOCRACY, OR LIFB AMONG THB "UPPER TEN." A true 
novel of fashionable life. By J. A. Nunes, Esq. Price 60 eente. 

THB CABIN AND PARLOR. By J. Thornton Randolph. It ii 
beautiAiIly illustrated. Prioe 60 cents in paper cover; or a finer edi- 
tion, printed on thicker and be'tter paper, and handsomely bound ia 
muslin, gilt, is published for One Dollar. 

LIFE IN THB SOUTH. A companion to ** Uncle Tom's Cabin." Bf 
C. H. Wiley. Beautiitilly illustrated from original designs by Dar- 
ky. Piioe 60 oents. 
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SKETCHES IK IRELAND. Bj William M. Thackeray, aothor of 
"Vanity Fair," "History of Pondcnnis," etc. Price 50 cents. 

THE ROMAir TRAITOR; OR, THE DATS OF CATALINE AST> 
CICERO. By Henry William Herbert. Thii ia one of the 



powerful Roman stories in the Engluh language, and is of itself rafi« 
r as a powenul man. Comple 



cient to stamp the writer as a poweirul man. Complete in two ] _ 
volumes, of over 250 pn^es each, paper oover, price One DoUaar, ov 
bound in one Tolume, doUi, for $1 25. 

THE LADY'S WORK-TABLE BOOK. FuU of plates, desips, dinsru^ 
and illustrations to learn all kinds of needlework. M work aTory 
Lady should possess. Price 50 cents in paper eorer; or bound ia 
crim£on cloth, gllt» for 75 cents. 

THE COQUETTE. One of the best books emr written. One ToluBi^ oo- 
tavo, over 200 psiges. Price 60 cents. 

'WHITEFRIARS ; OR, THE DAYS OF CHARLES THE SECOND. An 
Historical Romance. Splendidly illustrated with original designs, bj 
Chapin. It is the best historical romance published for yean. Pric« 
50 cents. 

WHITEHALL; OR, THE TIMES OF OLIVER CROMWELL. By tb« 
author of " Whitefrtars." It is a work which, for just popularity and 
Intensity of interest, has not been equalled since the publication of 
" Wavcrly." Beautifully illustrated. Price 50 cenU. 

THE SPITFIRE. A Nautical Romance. By Captain Chamier, anthor 
of " Life a^d'Adfentures of Jack Adams." Illustrated. Price 60 oents. 

UNCLE TOM'S CABIN AS IT 18. One large Tolome, iUostratAd, 
bound Hi cloth, ^rioe $1 25. 

FATHER CLEMENT.* By Grace Kennady, anthor of ''Dunallen,* 
** Abboy ot. jLnms moylo," etc A beautiful book. Price 50 cents. 

THE ABBEY OF INNI8M0YLE, By Grace Kennady, auiuor ef ''Fa- 
ther Clement." Equal to any of her former works. Prtfl* 25 oents. 

THE FORTUNE HUNTER; a novel of New Yora society, Upper and 
Lower Tenuom. By Mrs. Anna Cora Mowatt. Pnce M cents. 

POCKET LIBRARY OF USEFUL KNOWLEDtiB. New and enlarged 
edition, with numerous engravings. Twenty thousand copies sold. 
We have never seen a volume embracing any thing like the same 
quantity of useful matter. The work is really a treasure. It should 
speedily find its way into every family. It also contains a huge and 
entirely new Map of the United States, with full page portraits of 
the Presidents of the United States, from Washington until the pra- 
sent time, executed in the finest style of the art. Price 50 cents a 
copy only. 

HENRY CLAY'S PORTRAIT. Nagle's correct, ftiU lengtbr Menotinto 
Portrait, and only true likeness ever published of the distinguished 
Statesman. Engraved by Sartain. 8ixe, 22 by 30 inches. Priea 
$1 00 a copy only. Originally sold at $5 00 a copy. 

THE MISER'S HEIR; OR, THE YOUNG MILLIONAIRE. A story 
of a Guardian and bis Ward. A prise novel. By P. H. Myers, author 
of the *' Emigrant Squire." Price 50 oents in paper cover, or 76 < 
in doth, gilt. 
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WOBES B7 THE BEST AUTHOBS. 

THE TWO LOVERS. A Domeatio St«rj. It U a highly interesting tz4 
eomptmionable book, conspiouous for it4 purity of eentimont — ifti 
graphic and Tigorons ityle — its trathful delineations of obaractei^^ 
and deep and powerful interest of its plot Prioe 38 cents. 

ARftAII NEIL. A novel by 9. P. R. James. Price 50 cents. 

BIEOB OF LONDONDERRY. A History of the Siege of Londonderry, 
and Defence of BnniskiUen, in 1688 aAd 1689, by the Rer. Joha 
Graham. Price 87 cents. 

YSOTIMS OF AMUSEMENTS. By Martha Clark, and dedicated by «h« 
author to the Sabbath Schools of the land. One vol., cloth, 88 cents. 

FREAKS OF FORTUNE ; or, The Life and Adventures of Ned Lorn. 
By the author of '* Wild Western Scenes." One volume, cloth. Price 
One Dollar. 

WOBES AT TWENTT-FIVE CENTS EACR 

GENTLEMAN'S SCIENCE OF ETIQUETTE, AND GUIDE TO SO- 
CIETY. By Count Alfred D'Orsay With a portrait of Count D'Or- 
say. Price 26 cents. 

LADIES' SCIENCE OF ETIQUETTE. By Countess de Calabiella, with 
her full-length portrait. Price 26 cents. 

BLLA STRATFORD ; OR, THE ORPHAN CHILD. By the Countesi 
of Blessington. A charming and entertaining work. Price 26 cents. 

eHOST STORIES. FuU of iUustrationt. B< Sd Book. 

Price 26 cenU. \ 

ADMIRAL'S DAUGHTER. By Mrs. Marel ' Ravens- 

oliffe." One volume, octavo. Price 36 cent 

* THE MONK. A Romance. By Matthew 0. ^ P. All 

should read it Price 86 oents. 

DIARY OF A PHYSICIAN. Second Series. By S. C, Warren, author 
of '* Ten Thousand a Year." Illastrated. Price 2d cents. 

ABBDNSGO, THE MONEY LENDER. By Mrs. Gore. Price 25 cents. 

MADISON'S EXPOSITION OF THE AWFUL CEREMONIES OF 
ODD FELLOWSHIP, ^ith 20 plates. Price 26 cents. 

GLIDDON'S ANCIENT EGYPT, HER MONUMENTS, HIEROGLY- 
PHICS, HISTORY, ETC. FuU of plates. Price 26 cents. 

BEAUTIFUL FRENCH GIRL,* or the Daughter^ of Monsieur Foa. 
tanbleu. Price 26 cents. 

MYSTERIES OF BEDLAM; OR, ANNALS OF THE LONDON MAD. 
HOUSE. Price 26 cents. 

JOSEPHINE. A Story of the Heart By Grace Aguilar, author of 
** Home Influence/' " Mother's Recompense," etc. Price 26 cents. 

IVA ST. CLAIR; AND OTHER TALES. By G, P. R. James, Esq., 
author of " Richelieu." Price 26 cents. 

AGNES GREY; AN AUTOBIOGRAPHY. By the author of " JaiM 
Byre," " Shirley," etc. Price 26 cats. 

IBLL BRANDON, AND THE WITHERED FIG TREE. By P. HamiV 
ton Myers. A Three Hundred Dollar vrise novel. Price 26 cot ts. 
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18 T. B. PETEBSOr S LIST OF FTTBUCATIOKS. 
WOSES AT TWENTY-FIVE CENTS EACH. 

KNOWLSOJi'S COMPLETE CATTLE, OR COW DOCTOE, WboeT#» 
Qwns a cow should have this book. Price 25 cents. 

KN<*WLSON'S COMPLETE FARRIER, OR HORSE DOCTOR. AP 
thai own a horse should possess this work, Prioe 25 oents. 

TBll COMPLETE KITCHEN AND FRUIT GARDENER, FOR POPU- 
LAR AND GENERAL USE. Price 25 cents. 

THE COMPLETE FLORIST; OR FLOWER GARDENIOL Thm W# 

in the world. Price 25 cents. 



'* THE EMIGRANT SQUIRE. By anther of "BoU BraBdm." » i 

PHILIP IN SEARCH OF A WIFE. By the author of ''Kate in Bmnk 
of a Husband." Price 25 cents. 

hrSTERlES OF A CONVENT. By a noted Methodist Preaober. PiiM 
25 cents. 

THE ORPHAN SISTERS. It is a tale such M Misa Ansten might h«ra 
been. proud of, and Goldsmith would not hare disowned; It is well 
told, and excites a strong interest. Prioe 25 eents. 

THE DEFORMED. One of the best novels eyor written, and THE 
CHARITY SISTER. By Hon. Mrs. Norton. IVioe 25 cents. 

LIFE IN NEW YORK. IN DOORS AND OUT OF |>OORS. By th« 
late William Burns. Illustrated by Forty Engravings. Prioe 25 cents. 

JENNY AMBROSE; OR, LIFE IN THE EASTERN STATICS. An ex- 
cellent book,^JPrice 25 cents. 

MOR£TpN JM^Ll| or, THE SPIRITS OF TH| HAUNTED HOUSE. 

At A TtdeJ^ndecllpn Facts. Price 25 eenU. 

BODY THK^OVbL OR THE RIBBON MAN. An Irish Tale. By 
William dark ton; 4 OAe volame, octavo. Price 25 oents. 

AMERICA'S %f ^^SliBN. By Rev. Oharles Wadsworth. Price 25 centL 

POLITICS^IN RELIGION. By Rev. Charles Wadsworth. Price I2i ela. 

Professor LIEBIO'S Works on Chomistry. 

AGRICULTURAL CHEMISTRY. Chemistry in its applicaUon to Agri- 
culture and Physiology. Price Twentyn^ve cents. 

ANIMAL CHEMISTRY, diemistry In iU implication to Physiology and 
Pathology. Prioe Twenty^ve cents. 

VAMILIAR LETTERS ON CHEMISTRY, Mid its relations to Commeto% 
Physiology and Agriculture. 

•^ -' THE POTATO DISEASE. Beseanh^^ into the motion of t\e Jqioee in 

the animal body. 

CHEMISTRY AND PHYSICS IN HBLATION TO PHYSIOLOGY 
. AND PATHOLOGY. 

T. B. PETERSON also publishes a complete edition of Professes 
Ltebig's works .on Chemistry, comprising the whole of the above. They 
are b^nd in one large royal octavo volume, in Muslin gilt Price for tlie 
eomplete works bound in one volume, One Dollar and Fifty cents. The 
thiee last are not published separately from the bound volume. 
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GRE AT IN DUCEMENTS FOR 1867, 

now IS TSE TMB TO IIIAEE UP CLUBS. 



PETERSONS MAGAZINE 

THE BEST AND CHEAPEST IN THE WORLD FOB LAMES. 

Tbb popvlu Magaaine» already tlie dMapeat and beat Monthly of Its kind in the Worid, 
wn be greaUy tmproMd for 18fi7. It will contain 900 pagM of doableKsolumn rradlui 
matter; from twenty to thirty Steel Plates; and F^ Bundred'Wood £ngrarlngs: whkb 
Is proportionately vnon than any periodical, of any prieo, ever yet gave. 

ITS THBIIiUNa ORIGINAL STORIES 

Are pronoanoed by the newspaper press, Ou bat puhliiked tmywhtrt. The editors are Mnk 
Ann S. Stephens, author of **The Old Homestead,'* '* Faehion Hod Fnmine," and Charles 
J. Peterson, author of " Mabel,'» "Kate Aylesford," ••The ValleV Farm,'* etc. They are 
naristitd by a corps of original contributors, such as no lady% Nfagasine ever had. Mrs. 
■. D. B. N. South worth, author of **The Lost Heiress,'* " Retribution,* eta, etc., la eu' 
nged to write a nouTellettfi for 1857. Alice Gary, Virginia F. TownsenU, Caroline K. 
FafarfleM, Hetty Holyoke, E. W. Deweee, Ella Rodman, Carry StAuley, Clara Moreton, 
Vllen A^ion. eta, «te.. will also contribute regularly. Mew talent is ooDtinufJly being 
added, rwarttfos qf eanxnse, so as to keep ^ Peterson's Uagasine** unapptcaofakble in 
OMrit Morality and Tirtne are always inculcated. 

lis Coiored FkMhian JPiates in jMvance. 

f9* It is the enly MitgRriiie whose Fashion Hates ean be relied on. .0 

Badi number contains a Fashion Plata, engraved on Sieel, ooloqed d la modt^ and of 
usriTalled beauty. The Paris, London, Philadelphia, and New York Fat^hions are d»> 
scribed, at length, each mouth. Kvery number also contains a doseu or more New Stylos^ 
engraved on wood. Also^ a Pattern, from which a DreM, Mantilla, or Child's Ooetume, 
ean be cut, withoirt the aid o^ mantua-maker, so that each nu|^|^n this way, will 

Its snperb MEZZOTOiTS, and other STEEL ^^BnrtNGS 



Its Illustrations excel those of any other Magaxine, each nun^^^^Hlbig a superb 
Steal Engraving, either mezxotint or line, besides the Fashion F^^^^^^E addition, nn« 
■leseus other Engraving*. Wood Cutm Patterns, etc., etc. TH^^^^Hftgm at the end 
of the year, oimt are worth the subscription price. ^|^^^ i 

PAHERNS FOR CROTCHET, NEEDLEWORK, ETC. 

In the greatest profbsion. aro given in every number, with Instructions how to work them 
alsoy Patterns in Krabmldftiy, Inserting, Broiderie Anglaise, .Netting, Laoe^makinnjlc., 
etc. Also. Patterns ibr Sleeves, Collars, and Chemisettes ; i'sttftrna in Kead-worW, Hair- 
srork. Shell-work ; Handkerchief Comi!r8 ; Names fbr Martting and Initials. A piece of 
new and ikshionable Music is also published every, month Oo the whole, it is the moif « 
compMs JjoMti Uagazmt in Hht WarUL Tet it nm Oms Yfar. 

TGH1I|3^-ALWAYS IN ADVAKCIi:. 



One eopy fbr One Year, $2 00 

Three oopies f»r One Year,. . 5 00 
flv<e oopies for One Year,. . . 7 60 



Eight copies for One Year, . .$10 00 
Twelve oopies for One year,. 1ft 00 
Sixteen oopies for One Year, 20 00 



Three. Five, l^ight, or more Copiem make a Club. To every perwm geUing up a C3nb 
at the above prices, and remitting the money, we will give. gratU. ''Tbe Garland of Art," 
eontainlng 60 Steel Plates; or •* Mrs. Widdifield's Cook l^ookj* the cndy real oook book ever 
yet published; or a volume of " Peti'rwn** for lh66. For a Club of Tiri;)ve. an ext»^ Mff 
of the Magasine for 1S67 will be gi?en, if preferred. For a Club of ^i.xteen, an extra or t f 
Md ''The Garland** «n addiiiom, 

Addre^,pont^paid, CHAKLES J. PETEESON, 

Vo. 109 Ohestniit Street, PKlladelpHlsu 

49* Specimens sent, gratuitously, if written for, post-paid. 

M9r All Poatmasters conatltatad Agents ; but any person Is authorised to get up a ri « »u 
46r']«T«Bittincwhenthestu&lsla>v>kadaft>nrald baproonred, the cost uf ^liicK 
- - dftoMllMavtnct 
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T. B. i*eti:rson's 

WHOLESALE AND RETAIL 
Cheap Book, Magazine, Newspaper, Fablishing 

and Bookselling Establishment, is at 
No. 103 Chestnut Street, Philadelphia. 




T. Bl PRKRSON hM tiM attUdbstkn to mboiibc* to tbt pnbUe, Uuit he bM t^tmA 
to tlw BMW ftndfiwdoiM BROWN BTONK BTJILDINO, NO 102 COBSTNITT BTRKlTr, 
Joft eomplMBd bj the dty »atboritiM on the 01ni4 mtalbt, kaovB-M the moot centni 
•Dd beet iltttAtlon In th«MiU of Philadelphia. A« It is the Model Book Ston of the 
Ooontrf, we will deicribe It: It Is the largMt, inott apadoos, and bvel amnged BeUll 
and Wholesale Cheap Book and Publishing EsUbllshoMnt in the Onited States. It is 
Imilt, by the Oirard Estate, of Oonnectieut sand-stone, in a richly ornamental style. 
The whole front of the lower storyt except that taken up by the dowway, is oecapied I7 
two large plate glass windows, a nngle plate to each window, coating together over three 
thnnsand dollars. On entering and looking up, you find above yon a ceiling aixtwn 
leet hiffh ; while, on gasing before, you perceive a vista of One Hundred and nfty-Senm 
Ibet The retail counters extend back ft>r eighty fesC» and, being double, alRmi counter* 
room of One Uundred and Sixty fret in length. There is also oeer Thne TJum»amd/t^ 
^ MfuMn^ in the reUdlpart t^f tht store <»kmA. This part is deTObed to the retail busi- 
Bess, and as it is the moat spaoioas in the oountry, fttmishM alsc the best and lax^tst 
•ssottnent of all kinds of books to be found In the oountry. It is fitted up in the aoa 
tuperb style; the sheMngs ate all painted in florenee white, with giJAid eoniiess %m 
the book shelTes. 

Behind the retail part of the store, at about ninety Iket from the entnnee, is fte 
eounting-room, twenty fotit siiuar«, railed neatly ofT, and surmounted by a most beanth 
' ' ' ' ' • In the ri>ar of this is thp wholesale and packing departaeat, 

T about sixty feet, with deskMiul packing oounten for the 
oods are received and shipifp from the baek of tike store, 
' > of Uiranl Bank for the purpose, leading out to Third 
\ and block up the front of the ston* on Cbestaut Street. 
r the store, is filled with printed copipH of M^. Peterson^ 
own publioatloas, printedlUPom his own stereotype ptates, of whicli he generally keeps 
on hand an editj^ of a jpSuwind each, making a stock, of his own pul^cations ahme^ 
of OTer thre4 hupdisi IJbusand volumes, constantly on hand. 

T. B. PKTERSON is warranted In s^in^, that he is able to offer such iadneements 
to the Trade, and all others, to fkvor him wtth their orders, as oaunot be excelled by any 
hook establishment in the dountry. In proof of thin. T. B. PBTKRSOV begs leave le 
rei^^ his great CseilltiHS of getting stock of all kinds, his dealing dirfwt with all the 
Publiihing Houses in the country, and also to his own long list of Publications, ecmsielhtf 
Of the beet and moet popular producijions of the most talented aatlwn-s of the Cnited 
etates and Great Britain, and to his vefy extensive stock, embrseing CTecy wm-k, new or 
old, published in the United States. 

T. B. PBTERSON will be moat happy to snpplT all orders for any books at all, no 
.natter by whom published, in advance of all others, and at publishers' lowest cash 
pffiees. He respectfully invites Country Merchants, Booksellc>r8, Pedlars, Caavsesstw, 
Agents, the Trade, Strangers in the city, and the public gvueraliy. bo call and examine 
his extenslTe ooUection of cheap and standard publiuationii of all kinds, eomprUinf a 
auMt magnificent ooUection of CHKAP BOOKS, MAOAZINES. NOVKLS, STANDAkB 
and POPULAR WORKS of all kinds, BIBLES, PRAYKR 1«X»KS, ANNUALS, OUT 
BOOKS, ILLUSTRATKO WORKS, ALBUMS and JUVENILK WORKS of all kinds, 
GAMBSof 411 kinds, to suit all ageti, tastf^n, etc.. which he is Milling to his eustoasecs 
and the public at much lower prioee than they can bv pnn:hased elsewhere. Beiiw 1» 
oated at No. 102 CUE:5TNUT Street, the great thoroughfare of th** ei^, and BUTIKO 
his stook otttright4n large quantities, and not selling on commission, he can and vBl 
•ell them on sucb terms as will defp all competition. Call and examine our stock, vo« 
will find it to be the best, largest and cheapest in the d^ ; and vou will also be sum to 
ftaid all the 6ejC, bUest, pcpulaty cmd cktapul works published m this enuntzy tr *''*^' 
whore, for sale at the lowest prices. 

4^0all in person and examine our stock, or send your orders 6ymoairta<t» a» 
mUlAP BOOKSBUJNO and PUBLISHING BSTABUSHMKNT of 

T. B. PBTERSON, 

it Vo* lOS ClftMtaut 8Uro«tt PlOIaA^^pkl* 
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